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American 
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In all sizes 


Of all shapes 
For all products 
In any quantity 


Seventeen Factories 











AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 
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National Canned Goods and ce Dried Fruit Brokers? Age's, | | 
o.¥. 


SECRETARY-JAS. M. HOBBS, GHICAGO, 





ILL. 





W.H. NICHOLLS & CO. 
Canned Goods 
Brokers 


35 River St. CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


hes: ; 
a Pacific Coast 
ston Products 
w York 
Los Angeles 


42 River St., CHICAGO 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER @& CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND UN 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Ag: nts 


OFFICES 


Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City,.T. 
Inter-State Brokerage Co., So. McAlester, I. 1. 


WE TRAVEL MEN DALLAS, TEX. 


WM. M. McKOWN 


BROKER IN 


CANNED GOODS 
and DRIED FRUITS 
Louisville, Ky. 








EDWARD P. SILLS 
Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consiguments. 





EMERSON #@ HALL 


rare CANNED GOODS 


“Meroe DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 


— 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo. 





T. J. OOBYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite# 


GETTYS BROKERACE Co. 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


B06 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





Flannery & Hobbs 
BROKERS 
42 River Street, CHICAGO 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


5 WABASH AVE. CHICAGO 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINK: 
ESTABLISHED 1698 


Canned Goods »»4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb 
. St, Paul, Minn,. Wichita, Kan. 


Cover All Jobbing Centers Adjacent to Above 4 

















[MY MARYLAND” 
@ TOMATO 


| Amazing In Its Wonderful Productiveness. The Vast Possibilities of this Tomato are 
| Astounding. 


| King of Them All 
| A Remarkable Double Yielder 


| $10.00 LB. | ! $10.00 LB. 


| and only a | and only a 
Limited Limited 
Supply to | Supply to 

Offer. Offer. 











| Race of Red Tomatoes. 


J. BOLGIANO & SON 


Tomato Seed, Peas, Beans, Sugar Corn, Beet Seed, Etc. For Canners. | 





: 
; 
- | 


| #2 Years Unbroken Success, We Have Always BALTIMORE, MD. U. S. A. 


OO — SS 

















———_——__ —-- 








Long Liberal Terms 
Reduced Prices 


We have Harvested the Finest Crops of the Very 
Best Tomato Seeds we have ever grown. This enables 
us to make the following Exceptionally Attractive 


Offer. 
“TE FRRAS: 


All bills for Tomato Seeds purchased after March 1st. are 2 per cent 10 days or June rst. 1910 net, 
We will put the seed up in 14 Lb. % Lb. and I Lb. Packages to suit your convenience. 


Races 


Per Lb. 

Pe” TemnGO 0.0600 0sik ccc dabaascisa 10.00 
Baltimore’”’ 2.50 
Early Prolific f. XK. 1b. 320252025252: 6.00 








SE ANS & FLAS 
Grown by ROGERS BROS. —_( Write For Prices. ) 


Refugee or 1000 to 1 Bean os ae ‘ 

Early Red cplcatios Beane we. ine: Wer French Cann ey ood en » 
ntine Beans ou.  Hidney Wax om 

Extra Early Refugee Beans Curries Rust-Proaf Wax proved Sugar Marrew Peas 





Beets: Detroit Dark Red, Crosby’s Egyptain, Dark Blood Turnip. 
Onion: White Portugal, Yellow Strasburg, Etc. 





Lede dd ddd deed debt etd het t dtd teed e beet edbe des tsss x 
We annually grow Millions of Thnfty Cold Frame and Field Grown Tomato Plants, 
all from our own Trustworthy Supenor Tomato Seed. Write for our low prices. 


a 


J. Bolgiano & Son 


Light, Pratt & Ellicott Sts. 
Established For 92 Years BALTIMORE, MD. 


1 
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Canned Goods Brokers ial Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. CHICAGO, ILL., 53 River Street 





—_——— 


BAKER & MORGAN) | W MARTIN & (0, |B- F.. MOOMAW CO. 


yee SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
BERDEEN, MARYLAND i Brokers in Canned Goods, Cans, 
, OUR SPECIALTIES Merchandise i MR car oe eine 
CORN AND TOMATOES . 


Western States 


Brokers Correspondence Solicited 








H. F. DONLEY CoO. 


PICKRELL-CRAIG CO. | Canned Goods pte ull 


Incorporated 


BROKERS Canned Goods, Dried Fruits 


| Canned Goods, Dried Fruits 83 South Front St. OMAHA 
201-202-203 KELLER BLDG. MEMPHIS, TENN. Cover Jobbing Points: Nebraska, Western lowa 


LOUISVILLE, KY. 




















Condensed 
Paste 


Powder FARNUM BROKERAGE CO. 


HEAPER than flour paste. Being dry it saves freight 
One pound will (INCORPORATED) 


and can be shipped in mid-winter. 
make in one minute two gallons of snow-white paste, 


where boiling water or steam can be had. It makes M e rcha ndise B roke rs 


three times more PASTE than cold water Paste Powders. 


PRICES:§ In barrels of about 240 Ikx. - - 6c per Ib. — 
=— | In 50 and 100 Ib. packages - - 8c per lb. 
pie KANSAS CITY 


Cinnol Mo. 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
Paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 7c per gallon 











We sell canned geoas and rps Have our 
own warehouse. New accounts solicited. Particular 


. ttention given to the introduction of new goods. 
THE ARABOL M’F’G CO. oy , 
100 WILLIAM STREET, NEW YORK 
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CAN MAKING MACHINERY 







The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 





Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Discounts. 


SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave., and 11 S. Front St., BALTIMORE, MD. 


























AUTOMATIC TOP AND 
BOTTOM PRESS No. 73 


This illustration is our new Automatic Power Press which will cut 
out one top, one bottom and one cap when the ends are not too large, 
and will cut out one top and one bottom on 2-pound fruit cans at a 
speed of 125,000 ends per day. ‘This press can be changed from 
one size die to another the same as an ordinary press, all adjustments 
being open and very simple. Can be adjusted to cut close or leave 
space of any desired length between the cut edges. Feed can be 
adjusted to feed from nothing up to 434 in. in 
length. The operator places the sheet on table 
shown at side of press and sheet is automatically 
fed into the rolls at the proper time. The rolls 
being so adjusted that crocked tin or tin with 
salvage edge make no difference. 







Price on Automatic Press complete with feed attachments, $......-. 
Price on dies to fit press extra depending on size, nds and quantity 
Weight complete, without motor . . . 2,700 pounds 
Motor extra. Pe 
Die space from top of bolster e bettie of slide, aucke down adjust- 
ment up 514 inches, Stroke of slide, 2 inches. Floor space, 4x54 feet. 


For Further Particulars apply to 


TORRIS WOLD & COMPANY 
218-230 N. Jefferson St., CHICAGO 
Makers of High Speed Automatic Can Making 
Machinery, Presses, Dies, Etc. 
Eastern Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 


————— 
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Pat. Noy. 19, 1901 ° . . 
Sed. Sane Sh tone Machine, with Soldering 


HIGH SPEED AUTOMATIC Latest Improved Lock Seam Body Forming 


Attachment 





Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 





























Warning 


The unusual number of inquiries for Ams’ 
No. 2 Double Seamers at this season, prompts 
us to issue a cautionary warning to the 
Canners who are interested in Double Seamers, 
and who are contemplating placing orders 
for our latest No. 2 Automatic. 

We are building and selling No. 2 Automatic 
Double Seamers as fast as we can turn them 
out. We will sell you one or a hundred, or as 
many as you need. 

Some designing persons are circulating false 
reports, but we are in the business to supply 
the trade every day in the year. 

So look out for these fellows, and let us 
know when you are approached. 


MAX AMS MACHINE COMPANY 
Mount Vernon, N. Y., U. S. A. 





No. 2. Adj. Double Seamer for Round Cans. 


European Office: Corso Valentino 13, Torino, Italy. South American Office: Buenos Aires, Argentina, S. A. 
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High Speed Automatic Can Making Machinery 
For Open-Top and Packer’s Cans 





Bliss Gang Press Fitted With 
Gravity Feed 


For operating gangs of dies, for cutting and stamping tops 
and bottoms, the use of this machine results in much econ- 
omy of time, labor and space. The inclined position permits 
of the sheet being fed through by gravity. The press is 
started by tripping the foot treadle, after which it runs 
continuously for the required number of strokes to com- 
plete a sheet, at which point it is automatically stopped. 
The dies are set in two rows in a staggered position to use 
the stock to its fullest extent. Each die in the gang may 
be removed, replaced and adjusted independent of each 
other. Write for full details. 


Can Making Machinery Catalogue No. 14 on request 


a E. W. Bliss Co. 








(Patented) 
re 33 Adams Street Brooklyn, N.Y., U.S.A. 
“‘Bliss’’ No. 3 Gang Press for Tops ° 
and Bottoms Representatives for Chicago and vicinity: 








STILES-MORSE CO., 562 Washington Blvd., Chicago, Ill. 























MODERN HIGH SPEED 
CAN MACHINERY 


For Making Open 
Top and Regular 
Packers’ Cans 

















Do you know what it 
means to have a good, 
strong, willing fellow 
like me working for you 
in your factory? If not, 
then you ought to. I 
can do a big day’s work 
with such ease that it 
would surprise you. I 
| never tire in doing good 
‘or my employer. Can 
work day and night if 
he wishes it. You 
ought to get acquainted 
with me, and I will tell 
you more about what I 
can do. 


ae) For further par- 


| er nae ow a ticulars write 
McDONALD MACHINE CO. 


Works—32d Street and Shields Ave. CHICAGO, ILLINOIS 


FERS | OO OOOe 
#| Ome ooooor) x 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 





MOST RELIABLE CAPPING MACHINE 





Sprague Canning Machinery Co., Chicago, IIl. 


speed varying from 72 to 96 No. 3 cans per minute. 


a speed of 60 cans per minute. 


TESTIMONIAL 


Smyrna, Delaware, Dec. 3, 1909. 


Gentlemen:— We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
At the higher speed of 96, the machine seemed to do as good 
and satisfactory work as at the lower speed of 72. In our opinion, yu have increased the speed of the Hawkins 
Capper at least 5U per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 


We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, 


J. H. HOFFECKER CANNING CO. 








Daniel G. Trench & Co., General Agents 


SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH A‘*’ENUE, CHICAGO 

















STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 











CHICAGO ano BALTIMORE 
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*ALt OUR CANS A®E WASSFD AND SIERIL- 
IZED BEFORF TV EY ARE FILLED.”’ . 


Jones’ Can Washer 
and sterilizer 






Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicage, Ill. 

Gentlemen :—We are pleased to report that we used 
the Jones’ Can Washer last season with the most gratifying 
results, and it will be a revelation to any Camned Geods 
Packer to use one of these machines and collect the mass 
ef filth which is washed out of cans in a day’s rum. These 
machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, 
of wood, etc., but also rendered the cans free frem a 
er fluxes used in manufacturing the cans. 

We would not think for one moment of packing feed 
products in tin cans without using these machines fer 
cleansing them, and are pleased to proneunce them en 
absolute success. (Signed) GIBSON CANNING CO., 

J. W. McCall, Manager. 
SPRAGUE CANNING MACHINERY CO. 
5 Wabash Ayenne, CHICAGO 
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COTTINGHAM 


SELLS 


CAN NING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 








Qu een Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 








RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave, 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 

















—~~— | 








Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENSION BRIDGE, N. Y. 
Cc. P. and J. A. Chisholm | Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 

Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are im 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 
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The Colbert Rotary 
Tomato Filler 


Capacity 66 cans per minute 
Measures exact amount required for each 
can and fills without crushing the fruit. 


Works in automatic line with capping 
machines. 


Special terms made to users of our Single 


Fillers who desire increased capacity, 


Send for full description, testimonials, etc. 


Sprague Canning Machinery 
Company 


DANIEL G. TRENCH & CO., General Agents 5 Wabash Ave. 





a 
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The Sprague Universal ' . 
Liquid Filler and Syruping Machine 















This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap hoie. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 

DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, 5’Wabash Avenue, CHICAGO 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Gans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories: 


Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. Indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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YEARLY SUBSCRIPTION RATES 


States, its possessions and Mexico, also Canada, 
V4 Set inited Kingdom, Europe and all countries in the 
fiersal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 


pacribers over one year in arrears will be dropped in 
ecerdance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
ith order for firms not rated or with whom we have 
no aitablished credit relations. Bills for advertising and sub- 
sriptions are NET CASH—no discounts allowed. 1 accounts 
ect to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money poy Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer's name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
pe ney but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. ' 








Everything goes to indicate that, contrary to the 
popular belief, the tail of Halley’s comet is very cold. 
* K * 


The law of supply and demand will prevail in the 
end, no doubt, but the sacrificing of goods by packers 
and tidbit buying -by jobbers serve, nevertheless, to 
slightly interfere with its operation. 

*. *K 

Swing the grocery trade into line; persuade retail- 
rs to sell canned goods on a smaller average margin 
of profit, and an important part of the work of in- 
creasing the per capita consumption of canned goods 
will have been accomplished. 


Printers’ Ink says that “The tomato packers have 
at last awakened to the need for aggressive develop- 
ment of their market through advertising.” We sin- 
cerely trust that Printers’ Ink isn’t mistaken in sup- 
posing that the tomato canners have really awakened 
to realization that advertising can do probably more 
than anything under the sun to lift their business from 
the slough of despond. 


* * 


A staff correspondent of the New York Journal 
of Commerce visited Chicago last week for the pur- 
pose of forming an “on the spot” estimate of condi- 
tions in the wholesale grocery trade at this important 
distributing point. In the report which he sent to his 
paper he said: “Chicago grocery jobbers may be said 
to have only one trade problem before them at the 
moment—namely, that of refuting the widespread re- 
ports that there has been a substantial advance in gro- 
cery products—in the so-called ‘cost of living’—during 
the last few years.” So far as canned goods are con- 
cerned, this is no problem at all, and if our local gro- 
cery jobbers want evidence to prove that prices on this 
very important class of manufactured food aren’t 
adding anything to the householder’s burden, it will 
be the easiest thing in the world to obtain. We guar- 
antee that any vegetable canner in this country will 
make a competent and interesting witness. 

* * x 

Commenting on trade conditions, Dun’s report gov- 
erning the Chicago district says, in part, that “While 
an excellent exhibit appears in both aggregate pay- 
ments through the banks and trading defaults, the 
business situation presents some irregularity, mainly 
due to weather uncertainties and labor disputes. The 
matter of costs also suggests more serious thought as 
to future undertakings. Further weakening in prices 
of raw supplies affects some interests, and larger con- 
sumers apparently await more favorable buying terms. 
Most manufacturers and distributers view the outlook 
for the year with confidence.” Dun’s general trade 
report says: “While business sentiment is optimistic, 
there is confusion and uncertainty in the financial 
markets. The continued large exports of gold from 
New York and the heavy merchandise imports, the 
overproduction in pig iron, coke and copper, and some 
hesitation caused by the remarkable political develop- 
ments, both in England and the United States, pro- 
duce confusion of opinion as to the immediate future.” 
Bradstreet’s weekly general review of business says: 
“Weather conditions and the unsettled outlook for 
prices of many commodities are the causes asigned for 
the quieter tone of trade in many lines. These influ- 
ences were, however, largely offset by the benefit to the 
crop outlook by the breaking of the drouth.” 
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CONTINENTAL CAN 


DIRECTORS: DIRECTORS: 

T.G. GRANWELL. Pres't F.P. ASSMANN, Sec. & Treas 
- NORTON, Vice “Pre J. C. TALIAFERRO 

¢. A. SUYDAM, Sales Agent B. H. LARKIN 


CHICAGO BALTIMORE SYRACUSE 








The Continental Automatic Self-Feeding 
Double Seamer for Round Cans 


‘* CLOSING” 
or Double 
‘SEAMING é 
Machine / ge 





The can stands still. The screw feeds 
the can under the head without jarring. A positive 
and accurate feed. Easily adjusted to’ any height 
and diameter of can. 
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Package Foods and High Prices 


E have heard it said rather frequently of late 
that one of the principal reasons for high 
prices on food products is the modern 
method of selling pretty nearly everything 

in packages, instead of in bulk, as was done until com- 
aratively a few years ago. A statement regarding the 
influence of the packaging of food products on prices 
has just been made by the Massachusetts commissioner 
of weights and measures, who says that sliced bacon, 
for which there is a large sale in jars at 60 cents per 
pound, can be purchased in bulk at 25 cents to 30 
cents; rolled oats in packages are 7% cents per pound, 
and in bulk 314 cents; cornmeal in packages 5% cents, 
in bulk 21%4 cents. Mr. Palmer states that rice partly 
cooked and sold in packages found plenty of buyers 
at 31% cents a pound, while uncooked rice sold in 
bulk was obtainable at 8 cents per pound. 

If packages are responsible, in an important degree, 


for the high prices on so many commodities that used 
to sell materially cheaper than at present time, the tin 
package used in the canning industry must be an excep- 
tion to the rule, judging by the prevailing price of 
canned tomatoes and some other lines. We do not 
point to this for the purpose of disputing the asser- 
tion that the modern way of doing up virtually every- 
thing in packages or containers of one kind or another 
has been a factor in raising the cost of living, but 
rather to direct attention to the fact that the package 
products which are charged by both amateur and 
other kinds of economists with being parties to the 
raising of prices to the consumer are those which have 
been lifted to great popularity by the persistent and 
judicious use of printers’ ink. 

This is something for the producers of about the 
only class of package food which isn’t selling at higher 
prices to think about. 


Canning Best Method of Preserving 


the causes of the present high cost of living, 

—and there are a few people who are unable 

to offer at least one remedy for this condition. 
Mr. H. L. Harris, of New York, who has been heard 
from before, in connection with the unforgotten dis- 
cussion relative to borax as a food preservative, con- 
tributes a few thoughts on the subject, maintaining that 
the cost of living would decline if food were kept from 
spoiling. 

THE CANNER would remind Mr. Harris that there 
is a perfectly satisfactory way of keeping food from 
spoiling, and that way is the process of canning. 
Canned foods will keep indefinitely, until the cans are 
opened, at least, and then the contents, if not used 
within a reasonable time, will spoil, just as all kinds of 
vegetable and animal matters will. Mr. Harris says, 
in part: 

“According to reports issued by the Department’ of 
Health of New York City for 1909 there were 1,802,- 
230 pounds of meat, 838,226 pounds of fish, 239,092 
pounds of poultry and game condemned, making a 
total of 2,879,608 pounds of meat products. There 


| LMOST everybody has some ideas regarding 


were also 8,600,174 pounds of fruit and 7,311,756 
pounds of vegetables condemned, making a grand 
total of 18,791,538 pounds of food condemned last year 
in the city of New York. 

“When food is properly preserved, either by heat, 
cold, salt smoke, borax, boric acid, saltpetre, alcohol, 
or by any other means so as to protect it from deter- 
ioration, the condemnation by health authorities of 
meat, fish, fowl, etc., will be greatly lessened, all of 
which will prevent to a great extent the wasteful de- 
struction of food products, thereby increasing the sup- 
ply, which will materially lessen the cost of suste- 
nance.” 

Mr. Harris’ argument is, of course, designed to 
show that preservatives should be permitted to be 
used in foods. Without discussing preserving agents, 
we desire to indorse canning as a method of preserv- 
ing,—and to go on record as asserting that the canning 
process is an important factor in reducing the cost of 
living to the masses and that it will be an even greater 
factor in leveling the cost of maintaining existence 
when the whole people come to appreciate the good- 
ness of canned foods and the economy in their use. 





Hope Springs Eternal 


HEN we view the efforts of tomato packers 
to contract for acreage we are much in- 
clined to credit the ancient assertion that 
“Hope springs eternal in the human 

breast,” for, though present market prices. net them 
an actual loss of between 5 and 10 cents a dozen on 
every case of this vegetable that he sells and the out- 
look not as reassuring as it has been in some past sea- 
sons, we witness such herculean efforts to obtain acre- 


age that plainly indicate the canners’ possession of an 
abiding faith, or a fairly unquenchable hope, at least, 
in what the future has in store for those who stead- 
fastly follow the fortumes of the uncetain tomato. 
Reports froni various portioris of the country indi- 


cate that acreage is being schemed for, plead for, and 
that, in some localities, all of these efforts are not 
misspent. Hope dies hard in the breast of the packer. 
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Reports from many states indicate a great deal of damage 
to fruit crops and more or less to early vegetables by the 
recent freeze. The drop in temperature affected an immense 
territory; it damaged fruit and vegetable districts in the mid- 
die West and even in the South, bringing freezing weather to 
Southern Illinois, Arkansas, Missouri, Western Kentucky, Ten- 
nessee and Northern Mississippi. 


Damage Hard to Estimate. 

It is very hard indeed to estimate the extent of the damage 
to fruits, but it was so severe that it would be difficult to 
exaggerate the seriousness of the situation. The states in 
which the freezing has been very severe are Wisconsin, Minne- 
sota, Iowa, Missouri, Nebraska, Kansas, the Dakotas, Indiana, 
and Michigan. The damage would have been much less and 
possibly none at all had we not been several weeks ahead of 
our season. We had May and June ‘weather in March, and 
now we are getting March weather in April. The following 
dispatches from districts where damage occurred give an idea 
of what may be expected as regards the size of the production 
this season: 

Springfield, Ill.—‘‘ While it is impossible to state definitely the 
extent of the damage done, agriculturists and horticulturists 
agree there is absolutely no hope of existing vegetation with- 
standing the ravages of the storm. Apple, peach, plum and 
pear trees have been in full bloom for weeks and the loss of 
these crops is expected to be total. Strawberries are thought 
to be a complete loss.’’ 

Galesburg, Ill.—‘‘ The damage from the freeze was the most 
severe ever known here and is practically complete with most 
fruits, even the foliage on many trees freezing. Cherries, 
apples, and pears had formed and were developing rapidly and 
were frozen solid. Small fruits such as currants and goose- 
berries also had formed and were frozen. Raspberry and 
blackberry vines were just blossoming and were blighted com- 
pletely. Secondary grape buds, developing after the freeze of 
a week ago, were killed. The promise for apples was best here 
for years prior to this freeze, but experienced fruit growers 
tonight say the crop is a total loss.’’ : 

Quincy, Ill—‘‘ Frost has done tremendous damage to fruit 
and early vegetables through this region. Truck farmers are 
despondent and count everything gone, but the fruit growers, 
especially the apple men, are staying up day and night burning 
smudge fires through their orchards. Horatio Foote, one of 
the largest fruit growers in the country, says strawberries are 
frozen black, but there may be a later scrub crop. The cherry, 
peach, plum, and pear crops are counted a total loss. Apples 
may be saved unless there is a heavy frost.’’ 

Champaign, Ill.—‘‘ While the temperature in this section was 
the coldest for this time of year in many years, Dr. T. J. 
Burrill, of the University of Lllinois, does not believe the fruit 
erop is utterly ruined. Dr. Burrill, stating that the apple crop 
is the most promising he ever has seen, figures that if even 
one-half of the fruit on trees is killed there will be plenty 


WAKEM & McLAUGHLIN 


‘ (INCORPORATED) 
wil, 
Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 











Can'give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will net freeze your canned goods; and— 
Have plenty of money to pay. losses if 
building should collapse. 








Their Cticago addressis 225 E. Ulinois St. wiite them 








————____| 


left. He does not think that small fruits have been serious' 
damaged. ’’ y 

Elgin, Ill._—‘‘ Practically all of the smaller fruit except the 
strawberries was killed by the storm,’’ stated Mr. Hil] tonight, 
‘<The cherry, peach, and pear crops are total losses throughout 
this vicinity. What apples and crabapples have already blog. 
somed are lost, but a number of late varieties will be saved,” 

Effingham, Ill.—‘‘ The freeze destroyed 5,000 acres of apple 
orchards in this county and was so severe that even the leaves 
on the forest trees were blighted.’’ 

Cairo, Ill.—‘ The recent cold spell in. southern Illinois hag 
raised havoc with the early fruit and vegetable crop. The 
weather continued cold today, with: snow ates and the tem- 
perature was so low as to freeze the opening fruit buds ang 
young plants of all kinds.. In the fruit belt north of here the 
strawberry crop seems to have suffered the most, as it ig 
estimated that fully 50 per cent of the crop has been dam. 
aged.’’ 

Centralia, Ill—‘‘ Estimates of the damage done to the apple 
crop by the present cold snap are placed at from $175,000 
upward in Marion county alone. Cherries, pears, plums 
peaches, and grapes are all dead, except now and then a smal] 
orchard in a well protected place.’’ 

Ottawa, Ill—‘‘It is believed the loss on apples, cherries, 
peaches, plums, pears, and gfapes will be fully 75 per cent of 
the crop, if not greater. Strawberries will be a total loss,’’ 

Des Moines, Ia.—‘‘ The apple crop suffered most. It is esti- 
mated by the nurserymen that loss to this one crop will reach 
$5,000,000.’ 

Davenport, Ia.—‘‘There will be no fruit crop of any de- 
scription in southeastern Iowa this year. Farmers and frit 
growers are unanimous in declaring that the apple, peach, plum, 
pear, cherry, grape, and strawberry crops have been de- 
stroyed.’’ 

Ottumwa, Ia.—‘‘ Following successive frosts, today’s blizzard 
and tonight’s freeze completed the destruction of the small 
fruits and vegetable erop in southeastern Iowa. Gardeners 
and horticulturists agree that there will be no early spring 
vegetables and no small fruits except possibly raspberries and 
blackberries. There will not be all told a bushel of apples, 
cherries, peaches, plums, pears, grapes, or strawberries within 
a radius of fifty miles of Ottumwa, according to the experts.”’ 

Marshalltown, Ia.—‘‘Some of the smaller fruits, including 
early apples, cherries, and plums, did escape the freeze of a 
week ago, because of the fact that they had not fully blos- 
sored out, but last night’s freeze was harder than a week ago, 
although the temperature did not fall so low. Raspberries are 
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Still the Leader| 


No other grader can compare 
with it in producing results satis- 
factory to the canner. It not 
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but is convenient to feed and has 
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bined. All bearings are fitted 
with automatic ring oilers and all 
eccentrics are of the self oiling 
type. 

Send for catalog and read what 
the users say of it. 

Picking tables can be attached 
to the machine if desired. 

INVINCIBLE 
String Bean Cutter 
Beet Grader 
: —— Green Pea Cleaner 
INVINCIBLE STRING BEAN GRADER Corn Husker 


INVINCIBLE GRAIN CLEANER CO. 


SILVER CREEK, N. Y. 




















ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 





a flight, no laps or rivets. 
CONVEYORS 1 Spiral Coavezors Furnished black steel 
Cable Conveyors or galvanized. 


sa | ig oF fat belt with either link belt- 
ing or 
ELEVATORS Package Ele 

Elevator Buowetee of all kinds 


POWER Shafting, Pulleys and Bearings 
TRANS- — ine oo ed Geare—iaswest list of patterns 
MISSION existe! 
MACHINERY Machinery for E Rope Drive using wire or 
Manilla rope. 
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destroyed, and all early varieties of grapes are damaged to 
almost total Jo8s aid most of the early strawberries are gore.’” 

St. Joseph, Mich.—‘‘ From the present conservative reports 
from the yarious interior points, the entire peach, apple, plum, 
cherry, and pear-erdp’ will be a total loss. Unconfirmed reports 
indieate that all the small vine fruit, except the late varieties 
of strawberries, is ruined. The uninjured strawberry crop is 
estimated at 40 per cent of the total. Fear is entertained 
that the total loss to the fruit growers in Berrien county will 
reach fully $2,000,000.’’ 

Kalamazoo, Mich—‘‘Damage to fruits in the Kalamazoo 
district and in the grape belt west of here will reach $1,200,000 
at a conservative estimate. Grapes, pears, and cherries suf- 
fered severely around Lawton and Paw Paw, while apples also 
were badly damaged. The fruits were at least two weeks 
farther advanced than the average for this time of year.’’ 

South Haven, Mich_—‘‘ The freeze and snowstorm have ruined 
at least 75 per cent of the apple, peach, plum, pear, and straw- 
berry crops. Reports being brought in by the farmers show 
that the early varieties of these fruits are in full bloom and 
there is little chance of a crop. The later varieties are not 
likely to suffer so much on account of the blossoms not being 





so far advanced.’’ 

Sturgis, Mich— ‘Farmers report the wheat crop a failure 
in the low lands, and the peach crop undoubtedly will be a 
total loss. The cherry trees are blasted. The plum crop is a 
failure, but the apple crop was not far enough advanced to 
be injured.’’ 

Laporte, Ind.—‘‘ The heavy frost and cold weather last night 
and this morning is said to have killed practically all the fruit 
in northern Indiana, according to statements today by fruit 
growers. All fruit trees in blossom, ineluding early varieties 
of peaches, cherries, pears, and plums, suffered. Snow fell 
throughout northern Indiana during the greater share of the 
morning.’’ 

South Bend, Ind.—‘‘ The entire fruit crop of northern In- 
diana and southern Michigan has been ruined by a storm of 
rain, wind and snow which swept. this section last night and 
today. According to the estimate of fruit growers in south- 
western Michigan the damage will run anywhere from half a 
million to a million dollars. Fruit growers in St. Joseph and 
Laporte counties, Indiana, will not venture an estimate of the 
loss, but express the belief that peaches, apples, cherries, plums, 
and pears have been killed.’’ 

Terre Haute, Ind.—‘‘Strawberries are seriously damaged 
and another freeze would cut the crop to 25 per cent of an 
average yield. The peach crop was cut short last fall and 
with the few buds appeared seems to have been killed. The 
crop will be the lightest in years. Apples are falling off, but 
orchard men still expect a 50 per cent crop. Cherries are 
ruined, while pears and plums will make half a crop if there 
are no further freezes.’’ 

Indianapolis, Ind—‘‘Goshen information says last night’s 
frost killed most small fruits. A severe storm was reported at 
Bloomington and fruit suffered heavily. Lebanon, Valparaiso, 
Evansville, Lafayette, Peru, and Wabash in early evening re- 
ports give the probable damage to fruits at least 15 per cent. 
Strawberries throughout the state are reported safe, owing to 
unusual protective measures. ’’ 

Madison, Wis.—‘‘ Practically all the small fruits and early 
spring vegetables in Wisconsin have been killed by the bliz- 
zard. Virtually all small fruits and early vegetables in the 
state have been destroyed,’’ said Dean C. H. Russell, of the 











College of Agriculture of the Wisconsin State University, to 
, to- 


night.. ‘‘Previous cold weather did widespread damage to: 


fruits, but apples, cherries and strawberries see: 
give a fair yield. But now there is little hope of cane = 
yield from these fruits.’’ a 

Tomatoes—The spot tomato market is practically 
changed from our last report, but there seems to be S tite 
better undertone to futures.. There seems to be aq little 
greater interest, although it is slight. Still, the market is 
in just such shape on tomatoes that even the sli htest 
tremor is noticeable, and a little tremor is noticed ae 
little beter buying idea being hatched on futures at 136 
Indiana future standards; $2.25 on future gallons The 
prevailing market on spot tomatoes jis around 671%4e ‘middle 
western factory; 65¢ East, though some say 621%4¢. and Pa 
heard 65¢ Indiana mentioned for No. 3 standard tomatoes 7 

A big business has been done during the week at Balti 
more, and, though our advices tell of no real increase in 
strength in the article in the East, ‘yet the experts on toma. 
toes seem generally agreed that we must be nearing the 
turning point, because stocks have become reduced sufficiently 
to indicate that if there is to be an upturn at all, a8 most 
factors believe there will be, that it cannot be very lon 
postponed now. Read what THE CANNER’s special Powe. 
spondent at Baltimore says in his letter this week about the 
movement in spot tomatoes at Baltimore, and note also what 
he says about the prospects of improvement in selling prices 

Corn—The very strong positions of spot corn has become 
further manifest this week in a somewhat firmer market 
than had been ruling on this article. The lowest price at 
which spot: Western standard grade is offering is 70e f. 0, b 
factory, and that from Ohio. Iowa spot standard is quoted 
at 75¢e, factory, Illinois at 75c, and Indiana standard at 
72%e, f. o. b. factory. We have previously referred in this 
column to the sparseness of the offerings, as packers’ stocks 
of corn are worn down to very little and from all parts of 
the country it is reported that the clean-up will be complete. 
Some of the Chicago brokers report a very good demand 
for future western corn, standard grade being quotable at 
62%e to 65e, f. o. b. factory. 

Peas—Packers in quite a number of instances have sue- 
ceeded in cleaning up on spot peas as the time for com- 
mencing the 1910 pack, approached. Opinions will differ 
regarding the quantity of peas unsold in Wisconsin eanners’ 
hands, but whatever the size of the holdings in that state 
at the present time, they are materially smaller than they 
were a couple of weeks ago, for we have heard of a number 
of packers who have cleaned up during the week reviewed. 
The severe weather of the past week has given some impetus 
to the buying of future peas, and brokers in Chicago report 
the receipt of belated orders from some of the buyers, at 
no change from former quotations. New York advices note 
that buyers are reluctant to pay prices demanded, but that 
peas of good quality at below 70¢ are not plentiful. 


Fruits—As yet there have not been any really authentic 
reports on the crop damage received, because even the grow- 
ers out in the country cannot themselves tell today how 
severe or how damaging the freeze was. All contend that 
it was extremely hurtful, but some say that they do not be- 
lieve that the bush fruit has been hurt to any great extent. 
The principal damage has been done to the tree fruits, par- 
ticularly cherries. There are some sections in Michigan that 
will not have any cherries. Other sections claim that the 
crop will be still a fair one. Sections of Michigan and 
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rk will have a much poorer and smaller fruit crop 
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“The California Fruit Canners’ Association’s quotations, 
f. 0. b. coast, on 1909 packing canned fruits are as follows: 
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Ne. 24% 
Ne. 8 Ne. 26 Ne. 2¢ 
VARIETY. ficas Spocist Exiras Sate Ut. 2i6 


Ne. Re. Ne. 
Seooed "Water Pie” 





eoveee e008 


ay... 215 185 .... 128 


‘© (Black) 2.25 .... .... 1.40 


“ (LCS) 230 1.80 1.60 1.35 
“ (W.H.) . Kets. aba 


—_—_ 
Apples 2+ 1.60 1.40 1.25 


ase errios COE inch - web taan ae 
Therries (BA) 225 .... . 4. 1.40 1.25 
(White)... ..-. see 140 125 


apes (W.M).2.00 .... .... 110 1.00 


wees (YF) 2:15 ..-- 2s 135 1.25 
Path (LC). 230 .... 1... 135 1.25 


Plums (W.HLS.)2.30 1.80 1.50 1.30 1.20 


6 peeled ...-  weee cree eee 1.25 


1.15 


-90 
cf. Bee 
1.15 1.00 
LBB 20d 
1.10 1.00 


1.00 1.95 


1.00 "95 "95 
115 1.10 .... 
1.15 1.10 











Pears (Bart.). 2.50 2.15 be” wake” las 
Plums (G.G.). ae ae eh lO 70 
‘* (Egg)... 2.00 1.50 1.30 105 .90 .80 .75 70 
« (G@.D,).. 2.00 150 .... 105 .90 .80 .75 70 
i (Dam.). ‘ wee goes “Seo wae ae 70 
Raspberries .. ...- deuce | Vda “jaws “Sai CH eae 
Strawbetries . .... .... .-.-. 225 200 185 .... 
Squash ...... .--- ids | 4h-66 “Saas “Seed anes 
Nectarines ... ...- secur cece A - Ga 
No. 8 No. 8 No. & Ne. 8 No. 8 Ne. & No.8. 
VARIETY. ia ye ces Pie 
¢ Grade Grade ee eae 
Apples ......... B...0 RB... GTS SASO @... Bai ccass $ 
0 eer Ty nas pees lake, . saa os 
= peeled.. .... unis VA “Soaks . “Saoaes 
Pe BOER 60 cos gel head? chided Giale «’4ecenee 
Blackberries .... .... SP 5508-65 
Jherries (R.A.) age” eeeeee 
ss RNG Gakel ates «cape! ase yarn eee 
as. «ios ooo GO BM csae xeegese ‘ 
Grapes (W.M.).. .... .... ..-. 300 225 2.00 ‘ 
Peaches (Y. F.). 5.25 4.50 .... 3.75 3.00 ....... 
«6. C.).. 5.50 4.75 4.25 3.75 3.15 3.00 
~ Gee... Ge 4270 G90 FTG .cce. socccce 
c. Sa) Satanhs , eee. Lovee 3.00 
‘*  (W.ELS.). + Mik 6abS, Gee cae nee « 
Pears (Bartlett) 6.00 5.50 .... 425 3.25 2.00unp 
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i. Ce. ME ioce coed sane seaees- 
iD, GOW ED occ. BBO -.ccc ssccsec 
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iter shipped 6 cans to the case, ‘figure No. r 10c per dozen 





extent of the damage. 


ago. Our reports from New York State say that bush fruits 
were hurt, though we have no reliable information as to the 
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The reports of damage to fruits in the central West turned 
the dullness of the market into activity. A flood of orders 
came in, and from all we can learn they were sufficient to 
clean up the odds and ends of spot goods. A large local 
broker says the old pack of Michigan fruits is absolutely 
cleaned up. Packers are also withdrawn on future fruits, 
including peaches. 

Asparagus—Prices being quoted by the California Fruit 


Canners’ Association on new pack asparagus, for shipment 

as soon as packed, f. 0. b. Coast, are as follows: 

2 1-2 Square Cans. 2 Dozen to Case. Weight rf Lbs. 
Mammoth white ........ $2.55 Peeled $3.30 
Mammoth green ........ 2.15 Peeled 2.90 
SERS WEIR. 20. cccccccs 2.35 Peeled 3.00 
BOEOO GTOGR oc cccccass 2.05 Peeled 2.65 
er cere a er ee 2.25 
No i-6. 0-6 ais 0 sede oak nerds 1.95 
EE Te PT Ee eer 2.15 
RS ere rte ee 1.90 

No. 1 Square Cans. 2 Dozen to Case. Weight 37 Lbs. 
White tips ....Medium Size $2.25 Small Size $2.20 
Green tips ....MediumSize 1.90 SmallSize 1.75 

No. 1 Tall Salmon Cans. 4 Dozen to Case. Weight 68 Lbs. 
I nia ise SSH 5 CRRA MAR CE ee $1.25 
I 66: aie: 5's. 6,0, uw pracdaapa ce oth pied aia ie aver 1.00 

No, 3 Square Cans. 2 Dozen to Case. Weight 93 Lbs. 
75 Cts. per dozen ne. over price of regular No. 

2 1-2 Square. 

Sour Tips. Z 
No. 3 round cans (2 doz. to case) Weight 68 lbs.$1.40 
IR iN S0. (1 doz. to case) Weight 100 lbs. 3.25 


Pineapple—The following are the California Fruit Can- 
ners’ Association’s revised prices on future Hawaiian pine- 
apple, for shipment as soon as packed, subject to change 
without notice, f. o. b. San Francisco: 


Sliced Crushed 
Extra. Per Doz. Per Doz. 
Nig. 5/0 ak 5) Ridin 8 bd Old AE $1.75 $1.50 
ON 8 Oe errr rere 1.35 1.30 
Ma, B One. Ci PION). .o..0 ccviees 1.25 1.15 
ee Sa err 1.00 1.00 
Bs On AED, av6'0, 50 wares 0056 8p 5.50 5.00 
ee ee ee 5.00 4.25 
Standards. 
DS aos ane bgt pias - $1.50 $1.30 
ITs io duavs 51d. %. 5. <.4r008c018- a8 1.10 1.00 (syrup) 
RRS Aer ee 5.00 4.75 
ee ED cine ct cbdtae caus 4.50 4.00 
Extras in Glass Jars. 
Per Doz. 
ES 6 Seg SO bebe ade no be 40 sabe ane helen ee $3.25 
I Beary ke isls 5g id ele ob Stee dee bangla Miah aca antes 4.00 


Regarding these figures the Association says that they 
are subject to approval of assortment, and also that they 
will not sell straight lots of No. 2% sliced. 

Apples—Apples are feeling the weather, and spot holders 
are materially stronger in their ideas, although some one 
down in New York State sold this week about 5,000 cases 
of New York State apples at $2.33 delivered, Chicago. No 
future apples are being offered now by Michigan packers, 
so far as we can learn. 

Salmon—Conditions are about the same ds last week, 
though there is perhaps a firmer feeling on pink salmon, as 
well as an improved demand for this grade. Our special 
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kind of service a good broker should render his principal. We, too, have some ideas on that subject, 
which is a mighty i important one to you, Mr. Canner. Suppose we exchange ideas? Maybe we will 
find that ourjideas fit in exactly with each other's. Maybe you will find that we are YOUR kind of 
brokers. Anyway, we are certain that we can tell you something interesting if you will write us. 


W.S. KNIGHT & CO., Chicago, [I]. _ tava on cotscmenrs 


C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 
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correspondent at Seattle has an interesting statement in his ing these prices the Sanitary Can Company is absorbj 
letter this week in regard to preparations for the salmon anes cost of production, by reason of higher eogt of tin 
ack. plate. 2 
Pp The Continental Can Company is quoting prices on pack 
ers’ cans for shipment at seller’s option subject t - 
Pickles and Kraut without notice, f. 0. b. cars at maker’s plant, as follows: 
ES a ‘ 
Pickles and Kraut—The position of the pickle and kraut Wo, 2. 134-in. pe CTO. bb 
market is the same as it was last week. Prices remain the No, Ss, 2 1-16-inch opening...................... +++ 11.50 
same. Considerable trading is going on in salt stock, but The Continental Can Company quotes the I 
ae are — J pete eA of buying. over these figures for cans manufactured of extra coated tise 
S¢ ng quoted a ' . 0. b. Chicago. i 
same Ae og: Bae at $3.00 for 40-gallon ae. f. o. b. Oa hee elgg yr eng ey e202, pounds 
factory. Dealers report that demand is better with the retail «xtra Coated Tin’’ in the bottom of the can. sta 
trade for both sauerkraut and pickles than it has been for The Wheeling Can Company is quoting the follow; 
some time. The cold weather and snow have set back early prices on packers’ cans for shipment at seller’s option, sub- 
Me perre —_, a better demand from consumers for ject to eee on f. o. b. sellers’ plant: » SU 
oth pickles and kraut. No. 1s, 13-inch opening............ ‘dtd de Jone —_ 
Farmers are hard to interest in contracting acreage for No, 2s, 13,-inch rey a = 
both cucumbers and cabbage, and it is predicted by those No, 3s, 2y,-inch opening . 15.50 
in position to know that the acreage this year in both these The usual advance over these figures for cans manufae- 
items will be from one-fourth to one-third less than it was tured of extra coated tinplate. 
last year, notwithstanding the fact that higher prices are The United States Can Company is making the following 
— for acreage. the anid quotations on packers’ cans for shipment at seller’s option, 
iflower—Spot stocks of cauliflower are light; good subject to change without notice, f. o. b. seller’s works: 
grades are scarce. Prime domestic, 45-gallon casks, quoted No, 1s, 1%-inch opening 
at $10.00; imported, 60-gallon casks, quoted at $9.50, point No. 2s, 1%-inch opening 
of shipment. No. 3s, 27;-inch opening 15.50 
The usual advance over these figures is asked for cans 
made of extra coated tinplate, 2 ounds of ti 
Canners’ Supplies ony es mins in per base 
Cans—Rumors regarding the absorption of the Continental The Faye ss a. pao = se f. 0. b, Balti- 
Can Company by the American Can Company have been — ree nn we ange? - ee subject to change Gam 
heard, apparently originating at Pittsburg, but it is stated — aa iin wollte... 
that there is no truth in the reports that negotiations are 4 2, 13/4-inch opening 
or have been on foot for the absorption by purchase or ; 2, 24-inch opening 
otherwise of the Continental by the American, and of the : 3, ” 2ys-inch opening 
hg Can Company by the United States Steel Cor- ‘ 3 2yv-inch opening (Jersey) 
’ \ -inch openin se 
The American Can Company are not quoting for publica- wo, 10, star pone sseiaierd ) 
tion, but will make prices known on aplication to their vari- 11-inch solder hemmed caps 
eus offices or through their traveling representatives. 27,-inch solder hemmed caps 
= Sanitary Can Company has established 1910 can prices 9. -inch solder hemmed caps 
as follows: : ‘ : 
' Pig Tin—The market is quiet, consumers being very shy 
Seasen Prices. Plain. Enamel when it comes to the placing of ‘orders for anything beyond 
No . $13 15 urgent requirements. The advance of about 30 points which 
No. " 18.25 has taken place is entirely a speculative one, and utterly 
No. " 23.00 ‘fails, to inspire confidence on the part of buyers. 
No. " 24.00 We quote as follows, for delivery f. 0. b. New York: 
No. : 24.50 Spot. April. May. 
No. 26.50 - © to 15-ton lots $33.35 $33.35 
No. 63.00 1 to 4tom lots............. 
For delivery during February, March and April, in carload Tinplates—Business in this market continues in first-class 
lots, prices are as follows: “5 shape, the present operating capacity being pretty severely 
»P z , Plain. Enarvl taxed to keep pace with the demand. There is nothing, 
: $13.50 however, to indicate any likelihood of an advance in price, 
: though such changes have in the past been made on very 


aoe short notice. Prices are as follows, f. o. b. mill: 
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No. 
No. 5 
id 23.25 BESSEMER STEEL COKES. 


No. 


No. 28.75 14x20 (107 Ibs.) 


No. 25.75 14x20 (100 lbs.) 
No. J 51.50 14x20 ( 95 Ibs.) 
The above prices are the same as in effect in 1909; in mak- 14x20 ( 90 Ibs.) 


Packers’ Cans 
Solder Hemmed Caps 


and the most varied general line of cans of any independent contern. 


SOUTHERN CAN COMPANY 


BALTIMORE 
Modern Lithographing Equipment 
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Seattle, Wash., April 23, 1910. 

Epiror CANNER: The market condition is having its effect 
upon the extent of the preparations for the coming packing 
season in Alaska, where a number of new canneries are under 
eourse of construction and several will be opened which have 
not operated for a number of years. In the other districts, 
eanneries Will operate in proportion to the prospects for a 
supply of salmon. With the exception of Alaska, where the 
run of fish is steady, these prospects are not very good. It 
js an off year on Puget Sound and in British Columbia both 
for Sockeyes and for Pink salmon. The Sockeyes run in big 
numbers every fourth year and the Pinks every two years. 
Both had their innings in 1909, which makes this a bad season 
on both grades. The off year on Pinks is more marked than on 
Sockeyes. It is likely that few or no Pink salmon will be 
packed this year on Puget Sound and the Fraser. The Sock- 
eye run may vary from one-tenth to one-fourth of what it was 
last year. As a consequence, the packers in these districts are 
retrenching in the outlay. 

An average year is expected on the Columbia river, but the 
situation on the Columbia has not been improving any the last 
two years and packers will be conservative. 

Optimism is prevalent only in Alaska, for there is every rea- 
son to expect an average pack, and the packers know that if 
they can pack the fish they can sell it. The packers in the 
other districts are not worrying on the market score, but merely 
on the proposition of getting raw material. 

Last year the packers in Southeastern Alaska, where the pack 
is largely Pinks, cut down their pack on account of the mar- 
ket. This year the market has righted itself, and all of the 
canneries will reopen and others will be built. There will also 
be two new canneries in the Red districts of Central Alaska. 
In fact every cannery site in the districts where Red salmon 
run is being improved or held in firm hands. 


The movement during the past week has been confined to 
Pinks entirely, Sockeyes being held firm at a stiff price and 
not moving freely. Pinks continue to sell well both in the 
South and‘in the Northern districts where jobbers are short 
on Reds. Following are prevailing quotations on all grades 
remaining in first hands, f. 0. b. Coast: 

Sockeyes—Talls, $1.50; Flats, $1.65; Halves, $1.10. 

Pinks—Talls, 70 cents; Halves, 70 cents. 


Chums—Talls, 60 cents; no other sizes packed.’ SocKEYE. 








Kansas City 











Kansas City, Mo., April 25, 1910. 

Epitor CANNER: The fruit crop of such great promise one 
week ago has been nipped in the bud and has been seriously 
injured by the unusual cold weather. However, the damage 
done is not as great as reported. Unless this severe weather 
continues, the apple and peach crop, not only in this imme- 
diate vicinity but Southwestern Missouri, is in good condition, 
as a bumper crop is expected. The loss in the middle western 
states by snow and frost will be very heavy.. However, the 
loss as reported in the daily press, the writer feels assured, is 
greatly exaggerated; for instance, they estimate the loss im 
Missouri as two million dollars. Outside of strawberries, 
blackberr‘es and some small fruits, from all information gath- 
ered through the state, the loss will not be anywhere near the 
above figures. 

This morning we had a snow storm, and of course a contin- 
uation of this kind of weather is sure to work injury even to 
the apples and peaches. If the losses compiled by the same 
authority that sends information from Missouri are anywhere 
near the estimates placed upon Illinois, Iowa, Michigan, In- 
diana and Ohio, the fruits and vegetables there will be seriously 
affected. 

In this statistician’s estimation, Ohio suffers the least. He 
places the loss in that state at one-half million dollars, Let 
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This is what you want the buyer to do 


BUT 


Make sure it is a Perfect Label 


PERFECT LABELS .-.: 


The Calvert Lithographing Co. 


CHICAGO OFFICE 
Unity Building 
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us hope that he is nearer correct in that state than any of 
the others. Coming this early, it will enable the farmers to 
replant and get a good crop in favorable weather. This same 
statistician estimates the entire loss in Iowa at ten million 
dollars. Again let us hope that all of these estimates are 
greatly exaggerated. If they are not, what effect will it have 
on the pea, corn and tomato crops? If this weather continues 
much longer it certainly will have a material effect upon the 
price of spot canned goods of every description. 

Trade conditions among the wholesale grocers on the Mis- 
souri river have been fully normal, with liberal buying in all 
lines. Too early to report anything relative to the tomato 
plants, but will be able to give you more explicit information 
in my next. TRELA. 


amount to much in quantity or quality, it h 
prices. , 
Canned blueberries sell from 9744c to $1.05 
a u 1 | $1.05 f, 
$4.25 to $4.50 for No. 10. No prices have ioe oid, and 
futures. - ra “ 
NDEX,. 
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Portland, Me., April 25, 1910. 

Epirer CANNER: The demand for 1910 pack of Maine 
fancy corn has been very good, indeed, but from unexpected 
sourees, to a large extent. By this I mean that business men 
who are often the late buyers, have become among the first, 
while many have refrained from buying as much as usual, sim- 
ply from a misunderstanding of the true situation. This sit- 
uation is not such as to justify a belief in a great increase of 
acreage, but it may be up to the average in a year when a large 
increase would be justifiable. The mere fact that not a can 
of strictly faney corn is in first hands is a sign that the spot 
market cannot fall very seriously, any more than it can 
advance. 

But the fact that the market is bare is proof that an in- 
erease in acreage, if possible, might be justifiable. In Octo- 
ber, 1904, while some packers only delivered a pro rata, yet 
there was from 50,000 to 75,000 eases surplus in Maine. From 
this statement it is plain that conditions are not favorable for 
ultra conservatism. Far from it. I confess that it has been 
a matter of surprise to me that every can has not been sold, 
yet there is still a little left, although I do not believe enough 
to withstand an ordinary call for a week. This awakening 
may come any hour, but come it will sooner or later. 

That there has been a great deal of hustling for acreage 
is true, but there is much difference in results. The induce- 
ments for raising yellow corn have been unusually great, in 
view of the price of hog products, while potatoes, the great 
Maine staple, have fallen to twenty-five cents per bushel. Yet 
it is also true that where many potatoes are grown little or 
no sweet corn is raised. The number of acres of land where 
sweet corn ean. profitable be raised is limited; in fact, is well 
under cultivation. An increase to any extent is impossible. 
That a misleading statement to the effect that there would 
be this increase has hurt the demand is patent, but it is tem- 
porary. In fact, the market is firmer. 

The canned apple market is very dull. No one really un- 
derstands it, unless it arises mostly from the poor quality 
offered. No changes can be noted in price. 

The demand for clams and .chowder is limited, while that 
for lobsters is quiet, as is natural, .just now. 

Domestie sardines are quiet. No firm prices have been 
made by the largest packers and there is a reason for it. No 
fish of consequence have been packed, simply because from 
Caseo Bay to Quaddy Head, at Eastport, there have not been 
enough taken to open up a decently large factory. A few 
eases of ‘‘off’’ goods were canned lately, but as they did not 




















"oat ‘ x55 14 wad 

“Well, George! 1 huve something tuo teli you. wvur 
washwoman has five children and they are regular little 
huskies. I gave her a can of tomatoes, and she bought 
two loaves of stale bread on the way home for 6 cents, 
a hearty meal—6 + 10+3-+45= 24 cents for six meals.” 


New York, April 25 
Epiror CANNER: In the process of po Fes a aa rs 
explanation for the admittedly slow consumption pens. 
articles in canned goods, and the small profits to th a 
on most of the products, it seems to be the etnniedin pe 
ion here that the burden of a lessened distribution reste laste 
on the retailer. One of the best known canned ods A ie 
ities in this market—a member of one of the °bi — 
hand distributors in the country—has advanced the tae om 
that so long as the retail grocer is allowed the right he 
retail price on any canned goods product there is bound t r 
a restricted consumption. He argues that the packer-pr at - 
is more vitally interested in pushing the consumption prod 
products and that it is his privilege to use the best m wd 
hand for promoting the sales of all articles he prodeces. "f 
says, too, that his investigations, covering a period of sev 
years, have developed the fact that the high charges at an 
for such products as corn, peas, tomatoes, all canned fruits 
and salmon have tended to retard the growth of consum ~_ 
He advances the proposition that if packers on their” a. 
brands would print on the labels the consumers’ price i ae 
two important objects would be accomplished. ee 


First—A marked growth in consumption, due to lower pri 
on the average to consumers. The consumers’ price bein ~ 
the label the retailer would be forced to sell a 10¢ mt “ 
article for 10e and not 12e and 15e as now. Incidental the 
retailers by reason of competition to do business would A 
‘*leaders’’ of some of the fixed price articles and inset 
consumption by cutting the prices among themselves, r 

Seecond—With a fixed price on the cans there would be a 
rapid growth of packers’ labels, and the growth of the job- 
bers’ or house labels would be checked. , 

This proposition has not been worked out. In point of fact 
the outline here given is presented for the first time, but your 
correspondent is assured that the whole subject is under ‘cor: 
sideration by several of the largest factors in the eanned goods 
trade. The idea originated from the fact that recently atten 
tion has been drawn to the immense business done in canned 
soups. In this line there has been, it is asserted, an amazing 
increase in the volume of output. One authority here is sponsor 
for the statement that trade in canned soups has increased 
fully 50 per cent in the last three years. This increase is due 
it is said, largely to the fact that the consumers’ price i 
marked on the cans. 

It is pointed out in this connection that with soups to se 
the pace canned corn, peas, tomatoes, string beans and other 
vegetable products of a similar character could be sold at 
retail at.a profit to all handlers on a full standard grade at 
10e per can, and fancy grades in the same articles at 12¢ per 
can. With these prices printed on the labels it is held that 
an almost immediate increase in consumption would be noted. 
Taking a few of the principal vegetable products it is devel: 
oped in the course of the small investigation given to the mat- 
ter that retail charges now are excessive and out of line with 
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The Consumer Is 


Your 











Final Judge, Mr. Canner 





What the consumer thinks of it—that’s the 
final test of your product. 


Your sales and your profits hinge directly upon 
the consumer’s opinion. Your ultimate profit 
comes from him. And he judges by the appear- 
ance of your goods, their flavor and their tender- 


ness. 


Please mark this: the appearance, the flavor 
and the tenderness of your goods are all affected 
by the salt you use. 


Decidedly affected. 


For no matter how ideal your factory condi- 
tions may be, nor how carefully you select your 
other ingredients, if the salt you use contains ap- 
preciable qualities of sulphate of lime your goods 
cannot be exactly right. The liquor will be ap- 
preciably. clouded; the vegetables themselves appre- 
ciably toughened. And your consumer will not 
be satisfied. 





Satisfy Your Consumer 





You can avoid lime by using Diamond Crystal 


Salt. For Diamond Crystal is made by a patented 
process which takes out the lime, a me- 







chanical process which does not require 
the use of chemicals. 
Itis always of uniform 
quality. 


D I 
Diamond Crystal lal 3 
Salt will help you to . 
establish or maintain Al | 


a reputation for your 
goods, and keep every 


can up to, standard. ‘That means steady 





demand—no come -backs—favorable distribution 
—the ultimate profit that counts. 








No Other as Good 


The Canning Trade requires an exceptional 
Salt, because impurities hurt canned goods. 


There is no other ‘‘ just as good’’ for you, 
as Diamond Crystal. 


Analyses show that it is the purest salt made 
for commercial purposes; and purity is the one 
thing you need to get the flavor, the appearance 
and the palatability that the consumer wants. 


No Risk in Buying 

We will ship you Diamond Crystal Canners’ 
Salt, wholly on approval. You run no risk what- 
ever. 


For if for any reason Diamond Crystal should 
not be satisfactory from your standpoint, we will 
take it off your hands without expense to you. 


We will make no charge for the quantity 
used in trying it, and will further repay you the 
cost of freight, of cartage, and of any 
other expense you may have been put to, 
A binding agreement 
to that effect is sent 
with every acknowl- 


ystal edgement. 
Will you accept 
our offer? Just write 


for delivered _ prices, 
telling us the quantity 


DIAMOND CRYSTAL SALT CO. 
St. Clair, Mich. 
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actual conditions. In a section of New York city which is 
considered fairly representative the consumers’ price on peas, 
corn, tomatoes, string beans and succotash is 15¢ per can. 
This price in the same section for the same grade of goods and 
from 25 or more different stores has not varied in three years. 
There has, on the other hand, been marked fluctuations in the 
cost from packers. The present selling prices on these products 
at first hands on the New York market are: ‘Tomatoes, No. 
3 tins, 65¢e to 72%e per dozen for full standard grade; corn, 
No. 2 tins, 80ce to $1 per dozen; peas, No. 2 tins, 70c to 90¢ 
per dozen; string beans, No. 2 tins, 75¢e to $1 per dozen, and 
succotash, No. 2 tins, 80e to 95¢ per dozen. 

It is conceivable that the retail cost is frequently occasionally 
above an average of 10¢ per dozen higher than the cost to the 
jobber, but some well posted authorities here assert that 10¢ 
per dozen profit is more often than not the limit. This being 
80 it would seem that the burden of high cost on these articles 
at leasts rests largely with the retail trade. The fact that a 
line of investigation has been started in this direction is con- 
sidered important and may lead to a solution of the problem 
of promotion of canned goods consumption. It is the opinion 
that with the rapid increase in the growth of the canned soup 
business packers must of a necessity look into the situation 
as to their own products closely. 

Brokers on Hudson street this week have found it less dif- 
ficult to interest buyers on some lines in vegetables and fruits. 
Generally, however, this development of interest has been due 
to the action of packers in making concessions on stock bal- 
ances in the effort to clean up surplus holdings. In no ease, 
however, has there been shown a disposition on the part of the 
buyer to anticipate possible later wants. The well-posted buy- 
ers are in touch with the situation of the packer, and they 
appear to be convinced that by waiting on the market they 
have nothing to lose with a prospect of a gain if they wait 
long enough. This policy has worked against any improve- 
ment in conditions as to prices and volume of trading. Much 
has been said of late on the score of a prospective curtail- 
ment of the acreage on corn, tomatoes and peas. Severe frosts 
in the middle west sections of the country have been used to 
foster the belief that the coming fruit crops have suffered 
serious injury, and there is a prospect that a lighter pack will 
be the result. These reports and the inferential effect on pro- 
duction prospects have served to stimulate no buying interest. 
The jobbing trade jogs along content if it but secures small 
concessions in values on spot goods, and paying less attention 
to the general line of futures than has been noted before in a 
good many years. 

It was rumored early in the week that a systematic move- 
ment had been started locally to further depress the tomato 
market. Bids covering upwards of 40,000 cases of No. 3 were 
wired to packers on the basis of 5714c per dozen f. o. b. fac- 
tory for full standard grade. Nearly every jobber here is 
represented as being a buyer at that figure and it was hoped 
the bids would shake some packers loose. Contrary to expecta- 
tions there were no sellers at the price. Wire refusals came 
back quoting 62%4ec regular f. o. b. factory as lowest on full 
standard No. 3. Later in the week bids were advanced to 
60c f. o. b. factory, and at the close orders covering some 
20,000 cases had been put up to the packer. An occasional 
sale at the figure was made, but as a rule 6244c was quoted 
as lowest on the full standard grade. There are many lots of 
so-called full standard, fair standards and off standards that 
could be picked up at less money. Undoubtedly, too, a good 
many lots were picked up that buyers were willing to accept as 
standards; but on the general market for best goods 62%4e fac- 
tory was the quotation. No. 2 are dull. No. 10 got little 
interest and $1.85 to $2 per dozen. was quoted. New Jersey 
No. 3 closed at 67%e to 70c at factory." Jersey No. 10 sold 
slowly at $2 per dozen here. 

In future tomatoes there have been a few contracts placed 
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at 65e per dozen for season’s delivery. 
67%e factory. 

Holders of corn are confident, and there is n 
sell in any quarter. State fancy is quoted at STibe tage 
delivered. Standard grade has met a fair sale at 80e up = 
future delivery sellers are a good deal more confident and - 
most cases where stock is offered 75¢ is lowest, Packers 7 
Southern Maine Style corn are not pressing sales, Based 
67%4c factory and up for futures a good business has been pa, 
Spot Southern Maine Style corn is hard to get at 75e, There 
is little Maine corn on offer. A quotation of 95¢ to $1.05 
dozen is nominal. Spot and future Western corn igs offered 4 = | 
little more freely here, but anything in good grade will bring. 
77%4e' to 82%ec here on spot. The situation in corn seems to 
eall for a more active buying interest from jobbers, € 

The situation on peas is irregular. Much stock is pressed for 
sale by packers, and there is evident a growing desire on the — 
part of all holders to clean up. In some instances stock ig 
pressed for sale below the opening prices. Some very good io 
are urged for sale at 90c¢ to $1.05 per dozen. Lines of cheap 
goods of fair grade are quoted here at 65¢ to 75¢ per dozen, ; 
The stock gets an uncertain attention from buyers. Fingal 
grades are held to be in light supply in first hands. State No, 
2 sold on this market during the week at $1 per dozen, though 
a nominal quotation cf $1.15 per dozen is given. String beang 
appear to be cleaning up well. State Refugees No. 1 are held 
at $1,45 and up. Southern gallon green is firm at $3 
dozen. No. 2 are dull. Spinach shows irregular quality, 
best stock has met a fair sale in No. 3 and gallons. Sales of 
the latter were reported at $2.95 per dozen delivered hera © 
There is a call for future sweet potatoes at 70c f. o. b. factory, — 
Other vegetables closed dull. This seems to be especially true | 
of asparagus on the spot. The market is irregular and prices = 
seem to be made to meet views of buyers on all grades, 

The opening of the seashore and mountain resort hotel sea 
son, now close at hand, is expected to put a little life into the) 
canned fruit business. In this connection, however, it is to be 
recorded that the market is irregular as to price from the” 
fact that there seems to be a good deal of pressure to sell 
‘felean up’’ holdings by the packers. California lemon di 
peaches have been urged for sale at a basis of $1.55 for extra | 
standard 214-lb. cans. Other grades are quoted in proportion — 
on values. Hawaiian canned fine apples are dull at $1.45 for 
No. 2 extra standard grade and $1.25 for standard. De oe: 
for futures on contract is only fair. State gallon apples are” 
easy. A range of $2.40 to $2.75 per dozen is given. All 
fruits find an awakening interest, but business in general ig ~ 
slow. 2 | 

Salmon is quiet but firm. A range of $1.50 to $1.55 per @ 
dozen is given on No. 1 red and Alaska talls. Early in the 
week a few lots sold from second hands at $1.45, but this 
business represented lots on which the jobbers were selling to 
take profit. Pink talls are held at 80c to 82%e per dozen 
here. Cohoe talls are firm at $1.30. Sockeye talls meet a fair 
eall at $1.50 to $1.60 here. There are a few Columbia River 
Cohoes held at $1.1714 per dozen here. 

Wire reports from Eastport, Me., all the week noted ap 
extremely light run of fish at all points, and so far as can be 
learned no prices on the new pack that can be regarded as an 
opening basis have been made. The situation on old pack is 
entirely nominal under the influence of light stocks. It is the 
expressed belief here that no prices on new pack will be 
named this side of the middle of May. Hupson STREET. 


Most packers quote 
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Baltimore 








Baltimore, April 25, 1910. 

Epiror CANNER: Although very few of the spot tomato = 
orders placed through Baltimore last week were in the four 
figure column, yet there was, in the aggregate, quite a large 
volume of business transacted, orders for from 550 to 750 











The Everett B. 


Green Bay, Wis. 





crowersot SUPerior Seeds « camer 


MILFORD, CONNECTICUT ~ 
SPOT: NORTHERN GROWN TOMATO SEED 
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|} JEROME B. RICE SEED COMPANY 


[ARGEST GROWERS SEEDS USED BY CANNERS PACKERS AND PICKLE MANUFACTURERS 
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We can supply for present delivery at lowest prices or will make growing contract prices for 1910 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 


CAMBRIDCE VALLEY SEED GARDENS, ss +H CAMBRIDCE, N. Y. 




















CHAS. D. PALMER FRED N. PALMER LATEST IMPROVED 
PALMER BROS., Inc. KRAUT CUTTERS 
WHOLESALE 


Produce that long, 
fine cut kraut! 


MERCHANDISE BROKERS 


AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 





Also manufacture 
Core Cutters 
Vegetable and 
Mince Meat Cutters 


JOHN E. SMITHS SONS CO. 


Fort Worth Office: Claude Van Zandt & Co. WORLD'S GREATEST KRAUT CUTTER =§€6BUFEALO, N. Y. 


German Pattern—Improved 


Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 
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cases being numerous. It is safe to estimate that the total 
sales made by holders in the Tri-States territory (including 
Baltimore) was fully 200,000 cases. In spite, however, of the 
heavy inroads on the stock, it cannot be said that the price 
has really advanced. The situation almost resembles a ‘‘ cheap 
John’’ auctioneer’s shop, as there appears to be always an- 
other lot to be had at the same figure as the last sale. It 
does look, though, as if we are about getting to the end of 
the 60¢ goods, for during the last two days of the week buyers 
were more easily persuaded to pay 62%4c¢ than they had been 
for some time, and on Saturday it was a little harder to find 
ready sellers at 624%4c. Whether or no these ‘‘symptoms’’ will 
actually develop into an advance this week, time alone will 
prove. The week opens well as far as inquiries and orders are 
concerned, for all the boys are busy placing orders today. 

One very encouraging feature is the fact that orders are 
coming from practically all over the country, for not only is 
New York City and eastern cities generally pulling on the 
Tri States for supplies, but ‘‘rush’’ business is coming from 
the middle and northwest as well as from Baltimore’s great 
stand-by territory—Texas and the Southwest. Chicago buyers 
are in evidence, too, particularly for unlabelled goods. These 
are very scarce now at 62%c and are not plentiful even at 65c. 
Some sales were made here on Friday and Saturday at the 
65¢ figure for buyers’ labels and for first half of May ship- 
ment. It would not surprise me to see unlabelled goods sell- 
ing at 67%4e by the first week in May. 

The demand for No. 2s during last week was not as good as 
for No. 3 and No. 10s were very dull indeed. A few lots of 
No. 2 cropped up at 47%4c, but the quality would only just 
squeeze through as standard. Full standard No. 2s are still 
held at 50¢ to 52%4c and one or two well known brands cannot 
be bought below 55c. No. 10s are easy at $1.70 f. o. b. Penin- 
sula and $1.75 f. o. b. Baltimore, it being possible now and 
then to pick up a little lot here and there at $1.70 f. o. b. 
Baltimore. I expect that No. 10 will stay down longer than 
No. 3 will, as the stock of 10s seems to be out of proportion 
to 3s and 2s. 

There is really nothing new to report as to futures. Some 
trading continues, but there is an utter absence of snap to the 
business. Buyers want the goods at 65e and full standards 
at that, and whilst it is no trick to find sellers at 67\%4e, yet 
there are very few who will enter orders at 65c, although this 
was done in some deals last week. There will not be much 
doing in futures until the spot market improves and when it 
does then watch out for a ‘‘rush to cover’’ on futures. The 
small business in futures is undoubtedly cutting down the 
acreage and this is a good thing, for a curtailment of packing 
in 1910 is the best panacea for the present low market. Many 
buyers pooh-pooh the ‘‘reduced acreage’’ ery and say that 
the tomatoes will be planted as usual and will eventually get 
into the cans, but I believe they are fooling themselves and they 
will find it out to their cost- next September. I was told last 
week by a man who has a large acquaintance on the peninsula 
and who gets around considerably in that section, that the 
farmers this year are running round after the packers trying 
to get them to contract by acreage and that such a condition 
has not existed for several years. This to my mind confirms 
the ‘‘reduced acreage’’ report. 

There was no let up in the demand for corn last week. 
Standard Maine Style is undoubtedly very scarce here at 75¢ 
f. o. b. There are a few lots obtainable at that price at 
country factories, but the aggregate quantity is unquestion- 


ably small. Packers will go into the new season with lean 
warehouses. 

There was quite a little spurt in the demand last ‘week ¢ 
seconds peaches and this increased inquiry brought out the 
fact that stocks in this city are very light. White No, 3 4 
being bought at 95¢ to $1 and yellows at $1 to $1.05 eg 
whites are selling at 6744¢ and yellows at 70c. No. 3 pies a 
searce at 85¢ and No. 10 are going out at $2.70 to $2.75 : 

There was a fair demand for the general line, partie 
for the following items: No. 2 string beans at 52%e to Bie: 
No. 3 sweet potatoes at 70¢ to 7244c; No. 3 apples at 70¢ and 
No. 10s at $2.10 to $2.15; No. 2. blackberries at 75¢ and $2: 
gooseberries at the same figure; No. 2 black raspberries at 
85¢ to 90¢ and red cherries at 75c. Seconds peas are in: active 
demand at 65¢ to 70c and standards at 75¢ to 80¢c. The sifted 
and extra grades of peas are duli and easy in quotations, 
Sauerkraut is also inactive at 60c¢ to 65¢c. Oysters continue in 
fair demand at 60c to 62%4c for 1s 5-0z., 55¢ to 57Me for ts 
4-02., $1.25 to $1.30 for No. 2 10-0z., and $1.15 to $1.20 for 
2s 8-oz. The stocks of selects and extra selects are 
w@ll cleaned up. Oyster packing season is over and ag gix 
months will elapse before fall packing opens, it looks to me 
as though oysters at today’s prices are very good property, It 
is years since Chesapeake Bay oysters could be bought on the 
present basis. 

Notwithstanding our local papers have reported during the 
last week injury from frost to the fruit crops, yet from an 
extensive correspondence with men on the inside, in the fruit 
growing districts, I am of the opinion that little or no real 
harm has résulted up to the present to either peaches or small 
fruits. If any crop has been hurt at all it is pears and opin. 
ions seem to be divided on that point. Baltimore packers are 
taking chances on selling future small fruits and have flags 
out for business on about the following basis: No, 2 sttay- 
berries, 67%4¢ to 724%4c; No. 2 blackberries, 60c; No. 2 goose. 
berries, 75¢ to 80c; No. 2 raspberries, 85¢ to 90c, and No, 2 
red cherries, 70¢ to 75¢e. Some business is being done, but 
buyers generally do not seem to be very keen on placing orders, 

In former seasons Baltimore packers have been busy at this 
season of the year getting their machinery ready for packing 
peas and pineapple, but as,far as I can learn none of them 
seem to be in much of a hurry to get ready for these lines this 
year, particularly on pineapple. Peas of course will be packed 
in this city as usual, for those buyers who want really fine 
quality of June peas will continue to make their purchases 
out of Baltimore packing, if the price does not get too high, 
but there will be little or no pineapple packing done here this 
season. Two or three of the houses will no doubt have some 
demand and will pack a limited quantity, but the day of large 
pineapple packing in Baltimore seems to be over. Some dump- 
ing of 1909 packing has been going on during the last few 
weeks at way down low prices for excellent quality. Extra 
standard sliced has been selling at 85¢ to 90c, select at $1.25 
to $1.30 and extra select at $1.45 to $1.60. All of these lines 
at from 25e¢ to 30e per dozen below normal prices for the past 
few years. There are certainly some excellent opportunities to 
pick up bargains in spot pineapple just at this time in this 
market. 

It’s an ill wind that blows nobody good and eastern packers 
(and particularly those located in Baltimore) are hoping that 
the blizzard and heavy frost in the West will improve the 
market here on spot goods. Their expectations may be realized. 

TARTAR. 




















HOW MANY STYLES OF CLOSURES HAVE YOU ON YOUR BOTTLES? 


THE DODCE CAP 


will simplify your factory operations by giving you one style of closure 
for every variety of package —Syrup—Sauce— Ketchup— Oil— Salad 
Dressing, etc. It saves you money and pleases your trade. 


THE DODGE BOTTLE CAP COMPANY, <*<.crsae'2s 7" 
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LABELS? 


WE LITHOGRAPH THEM 
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Fon strain every CEP 
nerve to make your goods 

of the ‘Highest Quality and 

then represent them with 

cheap, printed labels. 


Let us know when you will place 

your order and we will co- 

operate with you in making them 

not only artistic but a great 

factor in selling your goods 
at better prices. 


Write us at once 
for information. 


.STECHER, 
LITHOGRAPHIC CO 


ROCHESTER, N.Y. 
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New York Dried Fruit Market 











New York, April 25, 1910. 

Epitok CANNER: Conditions in dried fruits show no im- 
provement over those noted in the last few weeks. Local buy- 
ing has been on a hand to mouth order, and sales under pres- 
sure of arixiety to sell on the part of holders in advance of 
the cold storage period have been on terms favorable to the 
buyers. Prunes are irregular and easy. There appears to be 
more pressure to sell from the Coast with offerings on a 2%4e 
to 2%e four size long basis for 50s to 90s in outside and Santa 
Clara stock. No buying interest has been noted in futures 
based on a 2%e four size bag basis for 50s to 90s for October 
shipment in bags. Reports from some sections on the Coast 
indicate that damage has been done to the canning crop, but 
local jobbers are not prepared to take much stock in these 
advices at present. 

Spot raisins are dull. Efforts made by growing and packing 
interests on the Coast to create a movement by ealling April 
30 ‘‘Raisin day’’ have not stimulated local buying in seeded 
stock to any extert. Holders quote 5%e to 5%e for fancy 
seeded in 1-lb. cart ns, and buyers take hold, as they need the 
goods. Spot apricots are weak under a desire on the part of 
the few holders to clean up before storage period. Future 
apricots for July shipment from the Coast have sold slowly at 
8e for choice Royals in bags. Peaches press for sale on the 
spot and for shipment from the Coast. Prices are irregular 
and favor buyers. 

There is a limited call for figs. The situation as to the 
stocks held under government orders for inspection is un- 
changed. There is a better jobbing demand for currants, and 
while the tone is easy there appears tu be a chance for a steady 
market. Greece advises of some improvement there. Spot 
dried apples are getting a shade more attention and the mar- 
ket on fancy in boxes is given as 10¢ inside. The price on 
choice grades is 8c to 8c and state prime is quotable at 6%4¢ 
bid to 7e asked. Waste and chops are dull. Small fruits are 
in low supply and the tone seems to be firm with buying light. 

HELLGATE. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKS. 


The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Company, 
Fort Wayne, Ind. 

Serial No. 39,024. Word “Glendair” in connection 
with scrolls, shield and circle placed upon a_ label. 
Owner, Edward C. Mathewson, New York, N. Y. 


Used on dried beef, evaporated 
apple-butter, eggs and pickles. 

Serial No. 40,352. Word “Luxury.” 
lit Fruit Company, West Berkeley, Cal. 
jellies, marmalades and mince meat. 

Serial No. 42,950. “Duchess.” _ Owner, Wm. T. 
Reynolds & Co., Poughkeepsie, N. Y. Used on canned 
fruits and canned vegetables. 

Serial No. 46,150. Word “Herold.” Owner, Ben. 
jamin M. Shipman, New York, N. Y. Used on canneq 
sardines. 

; Serial No. 46,698. Words “Aunt Sally’s.” Owner 
Corn Products Refining Company, Jersey City, N, I. 
and New York, N. Y. Used on a compound of corn 
and sorghum syrup. 

Serial No. 46,878. Words “Fern Brand.” Owner, 
Hunt Bros. Company, San Francisco, Cal. Used on 
canned fruits. 

Serial No. 46,879. Words “Green Valley.” 
Hunt Bros. Company, San Francisco, Cal. 
canned fruits. 

Serial No. 46,880. Words “Index Brand.” Owner, 
Hunt Bros. Company, San Francisco, Cal. Used on 
canned fruits and canned vegetables. 

Serial No. 46,884. Words “Security Brand” in con- 
nection with a figure of a knight. Owner, Hunt Bros. 
Company, San Francisco, Cal. Used on canned fruits. 

Serial No. 47,146. Representation of a marine scene 
in connection with an arch above. Owner, De Long 
Seaman Company, Boston, Mass. Used on canned 
sardines. 

Serial No. 47,311. Word “Nectar” in connection 
with a figure of an angel blowing a trumpet. Owner, 
St. Louis Coffee & Spice Mills, St. Louis, Mo. Used 
on coffee, tea, flavoring extracts, spices, cocoanut, pre- 
pared mustard, corn-starch, sago, tapioca, cotton-seed 
oil and pepper. 

Serial No. 47,824. Words “Ash Hopper” and figure 
of same. Owner, Stokely Bros. & Co., Newport, Tenn. 
Used on canned lye-hominy. 

Serial No. 48,064. Word “Classic” and figure of a 
Grecian scene or Greek statue and wreath, etc. Owner, 
The Scioto Canning Company, Circleville, O. Used 
on canned vegetables. 


milk, tomato relish 
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Owner, Sun- 
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deliver them ready for piling in two minutes. 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 





Completely automatic, requires only to be fed and cans taken away. ; c , 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire im 





The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 


SEELY BROTHERS, BLAINE, WASHINGTON 























How to increase the consumption 
of Canned Goods— 








Pack QUALITY only in your cans 
and use NATURAL PROCESS labels. 





THE UNITED STATES PRINTING COMPANY 


MAKERS OF 


‘“TLabels that Sell Goods” 











75 Beech St., Norwood 67 N. 3rd St.,Brooklyr 
REA, OREO NEW YORK CITY 
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IT IS ONLY A MATTER OF 
HUMAN NATURE AFTER ALL 








The retail grocer in arranging his 
window display naturally selects the 
most attractive goods in his stock to 


tempt the prospective customer. 


The goods thus displayed—advertised 
—are first sold. 


All cans look alike—it’s the label that 


makes the difference—that sells goods. 


jel 





You, Mr. Canner, are human too— 
and realize that the best labels are none 
too good. 


The United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 


FOLDING BOXES -POSTERS-BOOKLETS 
ADVERTISING CARDS AND WINDOW DISPLAYS 


75 Beech St., Norwood 67 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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J. Wagoner, president National Pickle Company, 
st Louis, Mo., was in Chicago on business a short time 
since. ; ’ 

Angel H. Horner, of the wholesale grocery firm of 
i _ . 4 ° ° . . 
Henry Horner & Co., Chicago, died April 9 in Ger- 
many. 

1. M. McNiece & Co. have been appointed sole 
agents in New York for M. Egeland, of Stavanger, 
Norway, packers of Norway herring and sardines. 

W. A. Titus, of the H. G. Tombler Grocery Com- 
pany, Easton, Pa., was one of the prominent jobbing 


srocers on the New York market during the past 


week. 

C. B. Ford, Chicago, spent several days last week 
on the New York market. He was introduced on the 
door of the New York Mercantile Exchange on Mon- 
day last. 

A visitor of note on the New York canned goods 
market during the past week was H. P. Cannon, of 
Bridgeville, Del. Mr. Cannon reported the outlook 
for peas as exceedingly good for this season. 

Plans for the convention of the National Wholesale 
Grocers’ Association in Louisville, Ky., during the lat- 
ter part of May, are said to be progressing rapidly, and 
the program is expected to be out in the next few 
days. 

President Thomas G. Cranwell, of the Continental 
Can Company, is traveling abroad, having recently 
visited Egypt, where he saw the pyramids, the Sphinx, 
sojourned in Cairo, leaving afterwards for Naples, 
Paris and other continental cities. 

Friend F. Wiley, secretary of the Western Canners’ 
\ssociation and president of the Naomi Canning Co., 
Edinburg, Ind., was domiciled at the Great Northern 
the early part of the week. Mr. Wiley was accom- 
panied by Dr. R. C. Mayhall, of Edinburg. 


Former Secretary John L. Flannery, Jr., of the 
National Canned Goods and Dried Fruit Brokers’ 
Association, while on his recent trip through the 
Southwest visited Memphis, Tenn.; Jackson, Miss. ; 
Mobile, Ala.; New Orleans, Galveston, Houston, Fort 
Worth and Dallas, Tex., and Guthrie, Okla. In a let- 
ter to THE CANNER he says: “Conditions look fine, 
every prospect of good crops and a decided spirit of 
confidence in crop and trade conditions everywhere. 
Kindest regards to all.” 


In talking of the outlook, Frank L. Deming, of the 
Deming & Gould Company, of Chicago, and the Pacific 
American Fisheries Company, said in an interview on 
the coast a few days since that “If I could foresee the 
salmon market 60 days ahead I would be as rich as 
Rockefeller. But as it is I must guess at the future 
and guessing on the salmon market this summer I 
should say now that it will be in the best possible con- 
dition. Salmon has largely passed out of the hands 
of the jobbers and is in the warehouses of the dis- 
tributors. Speculators have not played with the pack 
and the outlook could scarcely be brighter. If the price 
of salmon went down I should be surprised. There is 
not a cloud in the sky anywhere. The sound, unob- 
structed condition of the salraon market applies also 
to the market of other commodities. But what will be 
the price of salmon this summer cannot be foreknown. 


ESTABLISHED 1879. 


ixarle 


Lithographic 
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HIGH GRADE 


EMBOSSED & PLAIN 


LABELS 


OF EVERY DESCRIPTION. 
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KARLE LABELS 


ex ARE SEEN IN 
~~" EVERY DISPLAY or “\ 
°-CANNED GOODS: 
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The distributors have taken up so much of the pack 
that they may change the price. They are in a po- 
sition to change it. However, a wide distribution of 
the pack is a decided advantage. The market is then 
allowed to be natural, whereas, if speculators or job- 
bers centralized the salmon an unhealthy condition 
would result.” 


LATE REPORTS REGARDING DAMAGE TO MICHI- 
GAN FRUIT CROPS. 

Berrien Springs, Mich., April 26, 1910. 
THE CANNER: Conservative fruit growers estimate that 
apples, peaches, cherries, plums, and other tree fruit are dam- 
aged at least 75 per cent by the late severe freeze, and not 
more than one-fourth of a crop is anticipated. The general 
opinion of growers is that early strawberries are practically de- 
stroyed, but the later varieties, not being so far advanced, are 
expected to make a fair crop. The damage to raspberries is not 
expected to be very great, on account of their not being so far 
advanced as the other fruits, but grapes are severely injured, 
not more than half a crop being anticipated by the most opti- 

mistie of the growers. Sincerely your friends, 
THE JOHN BoyLeE COMPANY. 


Benton Harbor, Mich., April 26, 1910. 
Eprror CANNER: In reply to your inquiry of the damage to 
fruit in this locality will say I believe the damage is not heavy. 
Grapes suffered the most. Fruit went through the winter in 
excellent condition ad we had very fine weather through blos- 
soming time, securing us a good fertilization and leaving the 
fruit enclosed in the fruit bud, which enabled a protection that 
carried the fruit through the severe storm with but little 
damage. Yours respectfully, 
C. H: Goprrey & Son. 


South Haven, Mich., April 26, 1910. 

Epitor CANNER: The writer has just returned from a trip 
of inspection among orchards and at our local experimental 
station and I find that considerable damage has been done to all 
varieties of fruit, and from the present outlook, and provided 
no further damage is done, we might look for proportions of 
crops on the various kinds as follows: Peaches, 40%; apples, 
70%; cherries, 20%; pears, 80%; plums, 8g%; strawberries, 
75%; gooseberries, 5%. raspberries, 100%; grapes, 15%. 

On the peaches we have given the percentage of crop as 40; 
in making this estimate we are figuring that all the fruit that is 
now good will mature but there is considerable fear that the 
storm will cause great dropping during the June period. 

Yours truly, 
SoutH HAVEN PRESERVING Co., 
Per Wm. McEwing. 


Benton Harbor, Mich., April 26, 1910. 

Epiror CANNER: The fruit growers have become a little 
more optimistic in the last day or two. After the first frost 
everybody around here thought that the fruit of all descrip- 
tions and kind was destroyed, but now, after the terror of the 
first scare seems to have quieted down and the fruit growers are 
cooly looking over the situation, they seem to discover that 
there is a whole lot to be thankful for. 

The early strawberries, in fact all the early berries, are- de- 


stroyed. There will, however, be a later . 
grapes have been destroyed, but there will be ‘2 ene berries; 
early cherries are gone, whereas part of the later then} the 
will be saved. The early peaches and a percent of tc re 
peaches are destroyed, but there will be some peach % late 
doubt the early apples have got it in the neck, but the ia 
a percent of late ones. ; re will be 

Up to this time, while the situation looks : 
couraging, yet from reports from good reliable pn Fleng vee 
will not be a complete failure, and the snow and freeze here 
it caused enormous damage throughout this section, has p biped 
tirely destroyed the fruit; but it will take a little wile be 
this beastly weather is over with to determine just to — 
extent everything is damaged. If the present ap oe 
govern when the sun begins to shine again and the etre 
warms up there will be quite a little fruit to can over her mae 
fall. Yours very truly, “— 

BENTON Fruit Propucts Co. 


Kalamazoo, Mich., April 2 
EpiItoR CANNER: Reports state that sheatins aaa my be 
and some reports also include peaches and apples. Regardi: : 
berries and bush fruits, from 10 to 20 per cent will be a tibent 
estimate. The only hopeful feature is the continued eool sain 
weather, but at the best the damage is very large. : y 
DUNKLEY (Co, 


Adrian, Mich., April 2 
Epitork CANNER: From such reports as Fi meting, Pn 
opinion that there has been no great damage done to fruit in 
this section. The southeast corner of Michigan has not ex. 
perienced the very low temperatures that most other sections 
report. ACME PRESERVE Co, 


GATES IN GROCERY BUSINESS. 

A Beaumont, Tex., dispatch says that a big deal, said 
to involve more than $200,000, has been closed, in 
which John W. Gates and associates of New York pur: 
chased a big block of the stock of the Heisig & Nor- 
vell Co., Ltd., wholesale grocers of that city. The in- 
terest acquired is that of Lip Norvell and other stock- 
holders. Paul A. Heisig remains as president and 
general manager of the company as heretofore. 

The capitalization of $150,000, it is said, will be in- 
creased and the business. generally expanded. The 
corporate name and domicile in Beaumont are re- 
tained. 

This project of Mr. Gates is said to be merely of 
local significance, and does not mean that he is going 
in the grocery business on a large scale. 


MAY INCREASE RAISIN PACKING CHARGES. 

It is rumored that the powers that be in the coast 
raisin industry contemplate an increase of an eighth of 
a cent a pound in packing charges on 25-pound boxes. 
The present rate is three-eighths of a cent on 50-pound . 
and five-eighths of a cent on 25-pound boxes. 














GREATER PROFITS FROM LOW PRICES | 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 


PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 


= 
Cc. J. TACLIABUE MFC. CO. 


ate Eammeretene Controllers and Thermometers 
RK H 
53 Fulton Street 355 i St. 
Not connected with any trust 





























CHAS. A. TRIPP, 
Am. Inst. E. E. 


0. E. McMEANS, 
Am. Soc. M. E. 


McMeans & Tripp 


ENGINEERS 


MECHANICAL $3 ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Constraction of 


CANNING PLANTS 


Special Conveyors and Handling Systems 
607 State Life Bldg. INDIANAPOLIS 
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THE GEYSER WASHER 





The Galy Washer Built 
apn will s ssfully wash fruits and vegetables without injury. All agitation 
is accompli she d by air pressure ° whi ch is a the control of the operator. 
Madea 4 ary. Write for further information. 


Sian and Conveying Mellie for all purposes 


THE JEFFREY MFG. CO., Columbus, O. 























JUST ONE BEST 


That’s 


Leonard’s Quality Seed 


for 


CANNERS 


Care and Skill make our goods 


UNSURPASSABLE 


Call, or send us a list of your requirements. We 
will please you 




















LEONARD SEED CQ., Chicago 
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GROCERY JOBBERS POINT OUT THE CHEAPNESS OF 
CANNED GOODS. 

In a discussion of prices of food products in relation 
to the cost of living, John A. Lee, vice president of 
S. Peterson & Co., wholesale grocers of Chicago, said 
a few days since that “There is no need for presenting 
a long list of statistics to show that canned goods are 
today purchasable at retail and wholesale much cheaper 
than ever before in the history of the world. I have 
in my library files of reliable trade papers going back 
for thirty years, and comparison shows that statement 
to be correct. It occasions me great regret to state 
that otherwise carefully and intelligently conducted 
papers and magazines seem for some incomprehensible 
‘ reason to entirely overlook the development, impor- 
tance and merit of the great canning industry and to 
neglect no opportunity to charge canned goods with 
every illness or death that physicians do not know 
the cause of—from apoplexy to the sleeping sickness. 
Why this is I don’t know. I do know, however, that 
the 3,000 canning establishments located throughout 
the Central States are today doing splendid work 
toward cheapening the cost of living, and that the 
cheerful countenance of the No. 3 canned tomato now 
illuminates nearly every home in the land, being pur- 
chasable at retail for from 8 1-3 to 15 cents the can, 
as to quality; and that canned corn and peas are re- 
tailed at from 8 1-3 to 15 cents the can; that canned 
salmon is being sold at retail at from 10 to 20 cents 
for No. 1 cans, containing sixteen ounces net of fine 
salmon, and that the finest fruits the world produces 
can be bought at retail for from 15 to 25 cents for 
No. 2% cans; and that all these products are abso- 
lutely wholesome and preserved solely by sterilization, 
witnout the use. of any chemical preservative whatever, 
and that canned foods are in many respects the most 
economical, palatable, convenient and useful food re- 
sources we now have.” 

Another interesting statement was made by Mr. 
F. C. Letts, president of the Western Grocer Com- 
pany, which operates eleven wholesale grocery houses 
in Iowa and Missouri; he is also president of the Na- 
tional Grocery Company, which owns fifteen grocery 
houses in Michigan and Illinois, and Mr. Letts is also 
president of the Booth Fisheries Company. Mr. Letts 
said: 

“Canned goods have certainly not appreciably ad- 
vanced and they furnish a wholesome food within the 
reach of everybody. You can go into any part of the 
country and buy a three-pound can of tomatoes for 


15c or a can of peas for 10c or of standard corn for 
10¢. 


CALIFORNIA FRUIT CANNERS’ ASSOCIATION Hotp 
ITS ANNUAL MEETING. . 


At the annual meeting of the California Fruit Can. 
ners’ Association Vice President S. L. Goldstein told 
stockholders that general trade conditions showed 
marked improvement throughout the season of ¢ 
The following are extracts fromthe report read py 
Vice President Goldstein: , 

“During May and June fires occurred at our Mil- 
pitas and Fresno plants. Satisfactory insurance ad- 
justments were effected and the aggregate loss was 
approximately $30,000. 
. “The Fresno raisin plant was restored and equipped 
in time for the season and the Milpitas cannery has 
been rebuilt and is now ready for the coming season’s 
pack. 

“On the other hand, we secured complete settle- 
ments from the English insurance companies of the 
1906 fire claims, which had been the subject of liti- 
gation for about three years. Payments were received 
for the full amount of claims with interest from the 
dates of adjustment. 

“In view of the prevailing high rates of insurance 
the directors deemed it wise to establish a special in- 
surance reserve fund, and authorized the purchase of 
bonds to the amount of $20,480, which were deposited 
with the Mercantile Trust Company. This reserve 
should be increased from time to time by the purchase 
of additional approved interest-bearing securities as 
funds become available for that purpose.” 

The following officers and directors were elected: 
Officers—President, William Fries; vice president and 
treasurer, S. L. Goldstein; second vice president. 
Francis Cutting ; general manager, R. I. Bentley; gen- 
eral superintendent, M. J. Fontana; assistant general 
superintendent, T. B. Dawson; manager sales depart- 
ment, C. H. Bentley; secretary, Charles B. Carr; as- 
sistant secretary, George McLean; auditor, Douglas 
Cushman. Directors—William Fries, S. L. Goldstein, 
R. I. Bentley, Francis Cutting, F. Tillmann, Jr., M. 
J. Fontana, William Thomas, C. H. Bentley, W. C. B 
de Fremery, Joseph Hyman and Wyatt H. Allen. 


SARDINE BUSINESS DRIFTING FROM EASTPORT. 

The Portland (Me.) Argus says: “That the sardine 
business is gradually drifting westward from Eastport 
and Washington county is indicated by frequent in- 
quiries for suitable locations for factories in this vi- 

















waste or injury to same. 
or foreign matter. 


Haller’s Improved 


This machine will wash and cleanse Strawberries, Blackberries, Dewberries, Blueberries, Cranberries, or 
any small tender fruit. We make them, and will guarantee to wash dead ripe or even over ripe fruit without 
It thoroughly cleanses and extracts all sand and grit, and eliminates all brush, twigs 


Fruit Washer 





THE JOSEPH F. HALLER CO., sHerioanvitte P. o., PITTSBURG, PA. 











Also manufacturers of bottle and can filling Machinery for liquid and semi-liquid products 
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The Schmidt Green Pea Harvester 


Repeated triumphs in the pea fields—that is the test through which the 
Schmidt Green Pea Harvester has come. 
In every pea-growing section of the country, the Schmidt Green Pea Har- 
vester is a familiar name—a name spoken and heard with utmost satisfaction. 
The secret of this lies in the machine itself, in its construction and design, 
its exact fitness for its purpose, the quality of its material and workmanship. 
Among the special features of the Schmidt Green Pea Har- 
yester is the Cutting Bar, which is provided with a prot pea 
guard. It is independent of the platform, and cuts close to the 


d like a mower. 
jj 7 a ire exclusive to the Schmidt, and patented in the 


United States and Canada, is the arrangement of the 
forks, which are so placed that they will pick up vines 
from 12 to 14 inches in front of the Cutter Bar and de- 
liver them on the platform, whence the yake will dis- 
charge them in gavels or bunches. 


In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
machine are under full control of the operator from 
his seat. 

This harvester has demonstrated 
upon numerous occasions its en- 
tire ability to handle all kinds of 
peas under both favorable and un- 
favorable conditions. 

The Schmidt Green Pea Har- 
yester ‘s honestly built from se- 
lected materials by skilled me- 
chanics, Time and time again has 
it been put to the most severe tests 
and never yet has it been found 
lacking. Itis adequately able to 
stand the heaviest work which 
may be put upon it. 

We would appreciate it if you 
would give your careful consider- 
ation to what the value of this 
machine wou'd be to you. . 

If you will write us, we will be ‘ 
glad to furnish you with such ad- ; 
ditional information as you may . 
require. Don’t put it off—write us F a SCHMIDT PEA HARVESTER co 

+ - ay 


to-day for prices and full details, 






















New Holstein, Wis. 


































CANNING PLANTS 








We guarantee this ma- 
chine to furnish effi- 
cient and economi- 
cal gas service for 
one Hawkins, Ayars or 
Chicago capper of 12 
to 14 steels operated 
at full speed, including 
two fire pots and usual 
number of tippers. 


| 








Meets the requirements 
of the insurance under- 
writers. 


Uses the lowest grade 
of gasoline and will 
show. a positive saving === ihe 

of from 50 to 75 per . == | 


cent over carburetors. 

















No. 46 Plain Junior 


ORDER NOW SO AS TO SECURE PROMPT DELIVERY 


U. S. GAS MACHINE COMPAN 


A MODERN MACHINE FOR ONE LINE 


We have tested this ma- 
chine thoroughly and 
know its capacity and 
efficiency. 


Machine, including 
all valves and fit- 
tings necessary for 
complete installa- 
tion and including 
a 120-gallon storage 
drum, 


$150.00 
F.0.B. MUSKEGON 


Shipped on 30 days’ 
trial, satisfaction 
guaranteed. 


MUSKEGON, 
MICHIGAN 














itiitshiinslintnieneeante 














32 THE CANNER AND DRIED FRUIT PACKER. 


cinity and the building of the big plant at South Port- 
land, together with the erection of an immense con- 
crete sardine factory by the Lawrences at Rockland, 
now well under way.” 


CANNED MEAT DATING BILL STIRS CHICAGO 
WHOLESALE GROCERY TRADE. 

Heavy losses. will fall upon Chicago exporters of 
canned meats if the label dating provision is incor- 
porated in a cold storage bill pending before Congress. 
This estimate was made at a conference between 
United States Senator Lorimer, of Illinois, and repre- 
sentatives of the exporters held in Chicago last week. 
The following discussed the matter with the Senator: 

Frank Morrell of the Morrell Packing Company. 

C. H. Potter of the Elgin butter board. 

W. E. Sterns of Reid, Murdoch & Co. 

A. W. Merritt, secretary Merchants’ Exchange. 

Robert J. Roulston of McNeil & Higgins. 

C. E. Wilcox of Sprague, Warner & Co. 

Richard Walsh of Durand & Kaspar. 

John A. Lee of S. Peterson & Co. 

The opinion of Mr. Morrell and Senator Lorimer 
was that meat exports in cans would drop off one- 
half if a dated label were required. Buyers would in- 
sist on “fresh goods,” with the ‘result that products 
from the Argentine and other countries where no label 
told the age would be substituted, to America’s detri- 
ment. 

“If sealed air tight after being thoroughly steril- 
ized,” said Senator Lorimer, “canned meats will be as 
healthful in 100 years as on the day they are canned, 
but it is human nature to demand fresh goods.” 

A reasonable time limit for the cold storage of such 
perishables as butter, eggs, fish, and fresh meats will 
not be opposed by the I[llinoisans, although Mr. Potter 
contended that butter was not injured by a year’s stor- 
age. Expert testimony as to the “life” of an egg will 
be given at the Washington hearing. 

The pending bill provides that “after one year” stor- 
age products shall be considered as. “adulterated.” 
Heavy penalties under the national pure food law 
would result from their sale. 

Said Samuel Steel, president of Steele, Wedeles 
Company: “Every dealer is interested, both manufac- 
turers and retailers. Dating of a can is absolutely of 
no benefit to the consumer, but it is hard to convince 
people of this, and such a requirement undoubtedly 
would cause a heavy and unjust loss to the dealers.” 

“For thirty years a dating bill has been introduced 
at every session of the Illinois legislature,” said W. E. 


Sterns of Reid, Murdoch & Co. “These measures 
have been what might be called ‘stimulators’ to let 
us know what might be done to us. On most points 
at issue the plan would be exceedingly misleading as 
the question of age is no criterion of quality, even 
though the larger part of the public thinks so. If goods 
will keep for thirty of forty days they will keep un- 
change? until opened, no matter how long that may 
e. 

“A dating requirement would put a great expense 
on the shoulders of merchants,” said Walter T. Chan- 
dler, of Franklin MacVeagh & Co. “Any chemist can 
demonstrate that age does not affect the nutritious 
quality of canned goods. But if the date is on goods 
customers will not purchase them, except possibly at 
cut prices, after the next year’s crop is on the market. 
Manufacturers, jobbers, retailers and all will be af- 
fected. 

“In New York some time ago a banquet was given, 
at which everything which was served had been canned 
either ten or. twenty years. From all accounts it was 
an excellent banquet, everybody enjoyed it and no one 
suffered ill effects from it—more than can be said of 
some fresh-products banquets. Age, according to our 
opinion, does not affect goods properly canned.” 

“Canned fruits sealed in glass jars have been dug 
out of the ruins of Pompeii and found palatable, which 
shows that dating is unnecessary and misleading,” said 
A. W. Merritt, secretary of the Merchants’ Exchange, 
at its offices in the Masonic Temple. “Canned goods 
in order to spoil must oxidize. If they are properly 
sterilized so that all germs are killed and are abso- 
lutely air tight they cannot spoil. If a can of fruit 
keeps thirty days it will be just as good at the end of 
five years.” 

CANNING INDUSTRY’S INCREASE IN NORWAY. 

Consul P. Emerson Taylor, of Stavanger, reporting 
on the activity of the Norwegian fishing industry, 
states that “The heaviest shipments of fish are all sar- 
dines and mackerel, but cod, herring, anchovies, fish 
balls, and many other varieties of canned and preserved 
fish are now forwarded in large quantities. 

“The large increase in the canning and preserving 
industry here has resulted in a movement for establish- 
ing a permanent museum in Stavanger for exhibiting 
all machinery used in the fish canning and preserving 
industry from the incipiency of the business until the 
present. Nothing definite has been done, but it is being 
discussed in the local newspapers and by a number of 
leading exporters.” 














CLIMAX 


‘ PEA WEICHERS, CONVEYORS and 
ELEVATORS 


QUALITY PEA SEPARATOR 


We are making a specialty of this machine which 
separates the TENDER from the HARD peas. 

Let us show you what it has done, and what it 
will do. 


Climax Machinery Go., Indianapolis, Ind. 








HOCG & LYTLE 


Limited 
Growers of : 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH. 
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“Clipper” 
Pea Machinery 


Our No. 16 Cleaner has no equal 
for handling Green Peas. It is used 
advantageously for correcting grades, 
also for cleaning each separate load after 
passing through the Viner. It has Travel- 
ing Brushes on screens, side delivery, ex- 
tension base and waste receiver. Capacity, 
two Viners. 


We have a complete line of Cleaners 
for different uses. Also Individual Pick- 
ing Tables, wide Rubber Belt Pickers, 
and Enameled Metal Top Pickers. 


WRITE FOR CATALOGUE 





A.T.FERRELL& CO. 


SAGINAW, MICH. 
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Pure Food Progress 











Kentucky Law Relative to the Use of Artificial Color. 


Bulletin 144 issued by the Kentucky Agricultural 
Experiment Station, contains the following with 
reference to the use of artificial color in food prod- 
ucts offered for sale in that state: 

‘*Section 4. 
food shall be deemed to be adulterated: 

‘*Fourth. If it is mixed, colored, coated, polished, pow 
dered, or stained whereby damage is concealed, or if it is 
made to appear better or of greater value than it is, or if 
it is colored or flavored in imitation of the genuine color 
or flavor of another substance of a previously established 
name. ’? 

““Sisth * * Provided, That any article of food 
which may be adulterated and not misbranded within the 
meaning of this act, and which does not contain any added 
poisonous or deleterious ingredient and which is not other- 
wise adulterated within the meaning of paragraphs four, 
five, and six of Section 4 of this act, or which does not con- 
tain any filler or ingredient which debases without adding 
food value, can be manufactured or sold, if the same be 
lakeled, branded or tagged so as to show the exact char- 
acter thereof. And all such labels and all labeling of pack- 
ages provided for in any provisions of this-aect shall be 
on the main label of each package and in such position 
and character of type and terms as will be plainly seen, 
read and understood by the purchaser or consumer.’’ 


For the purpose of this act, an article of 


* * *% 


It will be noticed in connection with the above pro- 
visions of the law that any artificial color used for the 
purposes enumerated in Paragraph 4 is prohibited al- 
together, and that the use of such color can not, under 
the State Foods and Drugs Act, be legalized by label- 
ing. 

This statement is misconstrued by part of the trade 
to mean protection from prosecution in case such 
goods so labeled are found to be adulterated or mis- 
branded. A guaranty statement in the label, however, 
is not in proper form to fix responsibility and afford 
protection. 

A dealer holding a properly signed guaranty under 
the Federal law is not exempt from prosecution under 
the State law for the sale of goods which may be 
adulterated. or misbranded under the State law. In 
every such instance, however, it will be the purpose of 
this department to report the adulteration or misbrand- 
ing to the proper United States Attorney, as pro- 
vided for in Section 3 of the Federal Food and Drugs 
Act, and whenever it appears that the dealer has been 
misled by the labeling affixed or the guaranty given 
under the National law. In order to do this, how- 
ever, the Kentucky trade must be able to furnish or 
assist the inspector in obtaining the necessary infor- 
mation as follows: (a) The guaranty of purity, or a 
copy. (b) The date shipment was received, the 
amount of goods received, the railroad or other trans- 
portation over which received, and freight receipts. 
(c) The invoices and other papers, or copies, connect- 
ed with the sale, and all such original papers and the 
guaranty of purity must be preserved for use, if re- 
quired, before the Federal courts. 

It is often the case that when an inspector goes into 
a retail store the dealer does not have a guaranty of 
purity, has lost his bill of sale, does not know when 
the goods were received, and, when such goods are 
found to be adulterated or misbranded, this depart- 
ment is without the necessary information to fix the re- 
sponsibility directly against the person or firm respon- 
sible for the adulteration or misbranding. 

The time has come when the penalties for adulter- 


ation or misbranding can be fastened upon the person 
or firm responsible therefor, wherever in the United 
States located; but the co-operation of the Kentucky 
trade is necessary in connection therewith. . 


— ~ 


Food Officials in Meeting Urge Adoption of Uniform 
Food Law. 


An appeal for a standardization of the food laws of 
all the States so that they will conform to the Federal 
food and drugs acts; the adoption of resolutions en- 
dorsing Secretary of Agriculture Wilson’s enforce- 
ment of the Federal law and urging immediate action 
in the bleached flour cases, together with one pledging 
the support of the members to the enactment of uni- 
form State food laws, were the principal steps taken 
at the first annual convention of food commissioners 
of the Western States. 

The convention was held at Boise, Idaho, and ad- 
dresses on the subject of uniform laws were made by 
Herman B. Meyers, of Chicago; Dr. George E. Hyde, 
president Idaho State Board of Health; Dairy and 
Food Commissioner Baily, of Oregon; Dr. H. Louis 
Jackson, State chemist of Kansas, and Commissioners 
Mains of Nebraska and Davies of Washington. Dis- 
cussions were participated in by all delegates present. 

Herman B. Meyers, of Chicago, in an address read 
before the convention, pleading for uniform pure food 
laws for the States and the National Government, said: 

“If there is anything that tends to disrupt business 
it is disorder. No business man can hope to succeed 
unless he conducts his business in such a way that he 
at all times has his hands on the various important de- 
tails of that business. And if he is continually obliged 
to spend his time in fighting disorder in his own busi- 
ness, instead of applying that time and energy in 
methodical ways toward financial results, he is bound 
to become a failure. 

“Tf, then, order is so essential to the welfare of any 
business, it is not right that the various laws of the 
States of the United States should impose by their 
dissimilarity on the business men of the United States 
a condition of disorder. No food manufacturer of 
any pretensions confines his business to any locality 
or any State. Most of the food manufacturers of the 
United States do business in every State in the Union. 
Therefore, the conditions that the food manufacturer 
is confronted with are not the conditions that exist 
in any State, but the conditions that exist in all of the 
States.” 

Cheyenne was selected for the next place of meeting. 
Commissioner E. W. Burke, of Wyoming, was elected 
president ; Commissioner S. L. Mains, Nebraska, vice 
president, and Dr. Louis Jackson, Kansas State chem- 
ist, secretary and treasurer. 


CANNERY SUPPLIES BURNED. 

The ship George L. Curtice was burned at her wharf 
a few days ago, together with a considerable quantity 
of cannery supplies destined for the Alaska saimon 
packing season. The vessel was fitted out in the in- 
terest of the Northern Alaska Salmon Company, and 
is reported to have had on board about 100,000 cases of 
cans, all of which, according to report, were destroyed. 


Surplus seed must be sold very soon if at all, so send that 
‘‘Por Sale’’ ad. to THE CANNER right away, s0’s to get 
into the next issue. 
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HYGIENICALLY PERFECT 


Indurated Fibre Pails satisfy the most exacting requirements. 
They cannot get sour or moldy, because they are waterproof 
and so do not soak up liquids. ‘They do not corrode, and adulterate 
food products with metallic salts, as do 
metal pails. They give your goods a 
clean bill of health. 
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MANUFACTURED BY THE 


UNITED INDURATED FIBRE CO. 


Write for information and price to 


JOHN M. HART CO. 


sacs CHICAGO acents 


19-32 






































IT PAYS 


To investigate when there is a better 
way to do anything. 








It pays handsomely to go into the 


merits of Knapp Labeling and Boxing 
Machines. 


Sixteen*years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 





It pays the user to know about them. Leet us send you an outfit on trial. 





Write us for our new catalogue to-day. 


THE FRED H. KNAPP C0., Westminster, Maryland 
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News of the Canners’ 


Associations 








Proposed Organization of Pacific Coast Salmon Canners’ 
Association. 

There promises to be another canners’ association 
added to the already quite respectably long list of or- 
ganizations in the canning industry. We have refer- 
ence to the proposed Pacific Coast Salmon Packers’ 
Association. Canners of salmon are thinking of get- 
ting together in one big organization, the need of which 
has been made more apparent than ever by the new 
law proposed by Delegate Wickersham in Congress, 
the effect of which will be, if enacted, of heavily in- 
creasing, in fact, more than doubling the burden of 
taxation imposed upon the Alaska cannerymen. Re- 
garding the need of such an organization, we quote 
the following from the Pacific Fisherman: 

“The salmon cannerymen have long needed a coast 
organization to look after their interests in legislation, 
freight rates and other matters and the industry has 
now attained an importance where such a move should 
no longer be neglected. The fruit canners have their 
national association, the lumber manufacturers of the 
coast are organized, and even the farmers are pro- 
moting their mutual welfare through local associations 
and grange societies. There is probably no business 
in the country where interests are more mutual than 
in salmon packing, and yet this industry, representing 
an output valued last year at $28,000,000 has no asso- 
ciation or organization through which their mutual 
welfare may be guarded. If an emergency arises, it 
is up to each packer to fight out his case individually, 
and as a result of the lack of amalgamated action and 
definite purpose, the packers are continually getting 
the worst of it. * * * With such an organization, 
the cannerymen’s interests would be better protected 
than they have been in the past, and a better under- 
standing and feeling would exist among all parties 
concerned. 


Educate the Young to Appreciate Canned Goods—Suggestion 
for Increasing the Demand. 


The Bureau of Publicity of the National Canners’ 
Association has recently received a letter written to 
one of the can companies by a school teacher of New 
York City, asking for information on the subject of 
making cans. This letter was sent to the Secretary of 
the National Canners’ Association, with the following 
suggestion : 

‘*Tt’s far more important for the children to be educated 
on canned goods than on cans. I confess I don’t know how 
to go about it to get the idea worked up in the proper sources, 
but one starting point would be through the teachers of do- 
mestie science in connection with the leading public school 
systems in the country. 

‘¢Bearing in mind the old saying, ‘As the twig is bent, the 
tree is inclined,’ it is evident that if we can get the children 
interested in using canned goods it may have its influence on 


the present generation, and will certainly have its influene 
the coming generation.’’ it 

In connection with the above the secretary of the 
National Canners’ Association says: 

The Bureau of Publicity would be glad to receive any pra 
tical suggestions which would aid in distributing internets “4 
through this agency. We have always found from the ex ti 
ence that the parent can be most surely reached through the 
medium of the child. We would like our interested friends te 
give us all the help they can. or 


Brokers’ Association Sends Booklets to Canners and Jobbers 

Yencs > ™ 2c = sc : . 7 

President Charles S. Jones, of Peoria, Ill., and Secre- 
tary James M. Hobbs, of Chicago, of the National 
Canned Goods and Dried Fruit Brokers’ Association 
are working actively in the interest of that organiza. 
tion. They recently issued a booklet containing the ad- 
dresses made at the annual meeting of the Brokers’ 
Association, held during the week of the National Can- 
ners’ convention at Atlantic City, sending copies to 
packers and wholesale grocers in every part of the 
country. With each copy of the booklet a letter was 
sent calling attention to the objects and aims of the 
Brokers’ Association and requesting consideration for 
association brokers. The canners’ letter stated in part: 

As brokers we feel that your interests and ours are closely 
allied, that by working together along legitimate lines we ean 
more successfully and more satisfactorily to all concerned 
market your enormous output of food products. Our organ- 
ization is formed on broad and liberal lines and we cordially 
welcome every legitimate broker of good standing as a member. 

While we realize we are not in position to dictate to you as 
to how you should conduct the selling end of your business and 
would not attempt to do so if we could, we believe your inter- 
ests and those of your buyer would be best served by the 
employment of association brokers, a list of whom appears in 
the enclosed booklet. It is possible you have on your list 
brokers that are not members of our association. Can we have 
your influence toward getting them to join us. It would be 
very much appreciated and we would gladly reciprocate the 
courtesy at any time. 

The letter addressed to wholesale grocers contained 
the following paragraphs: 

We believe that our interests are mutual, that our aims are 
toward ends that are beneficial to all and we earnestly request 
your hearty co-operation during the coming year. 

The names of our members appear in the booklet, and if the 
names of any of your local brokers do not appear, we would 
appreciate very much your asking them to correspond with us 
so that we may show them why it is to their interest to be 
identified with us, and why they will be more valuable to you 
as members of our association. 

President Jones and Secretary Hobbs are a team 
of live wires who are doing a great work for their 
organization. 

Work of the National Publicity Bureau in Running Down 
Damaging Newspaper Fakes. 

Below is a copy of a letter sent by National Secre- 
tary Gorrell to the Associated Press in New York City 
in reference to alleged ptomaine poisoning cases occur- 
ring at “Sawtelle, Colo.,” and Los Angeles, Cal. We 
have heretofore made some mention of this case, but 











Look over our catalogue of stock labels. 
Select the designs which please you best. 
Send your order. Do it now, for the time 
is short. If you wish something: special, 
write us. 


OVAL & KOSTER 


Label Lithographers 


INDIANAPOLIS 32 INDIANA 
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LIBERTY 
CANNING SALT 


Freest from Unwholesome, Bacteria- 
laden Moisture. Apply the fermentation 
test to some Liberty Salt dissolved in a 
glass of distilled water; you will find ab- 
solute proof of its freedom from every- 
thing that contaminates. Its freedom 
from Lime, Magnesia and other sub- 


stances is unrivaled; 99.6% sodium 
chloride. Write us for prices and 
samples. We can save you money. 


The Colonial Salt Co. 


AKRON, OHIO 


CHICAGO OFFICE BUFFALO, N., Y. 


315 Dearborn Street D. S. Morgan Building 








Pillmore-Anderegg 
PEA VINER 


The most satisfactory, up-to-date pea 
huller on the market. 

Guaranteed to thresh peas better, and 
in less than half the time it takes other 
machines to do the work. 

Can be seen in operation at the factory 
of the Mohawk Valley Canning Co. 
between June 25th and August Ist 
next at Westernville, Oneida Co., N.Y. 
Will be sold for $1000 cash, f.o. b. 
Rome, N. Y.,or upon an agreement to 
pay royalties at 2c. per dozen. The 
amount paid jn royalties to apply on 
purchase price. 

We hold all patents on plurality of 
cylinders; any users of two or more 
cylinders will be responsible for three 
times the royalty. 


PILLMORE-ANDEREGG CO. 


WESTERNVILLE, N. Y. 
































Just a Matter of Figures 


You have ma- 
chines on 
which youvary 
the speed; 
How many 
times a day? 
10? How much 
time does each 
change con 
sume? 10 min- 
utes? 10x 10=— 
100 minutes— 
1-6 the capac- 
ity of your 
machine lost. 


How many men stand idle—a half dozen? 600 
minutes (10 hours) lost. If you run 300 days a 
year it’s a neat sum, besides 16 2/3% greater 
output you could have had without increasing 
operating expenses if you had used 


“The Reeves” Variable Speed Transmission 














A small crank is placed beside the machine tender ; 
he turns the crank to change the speed, the work 
goes right on, nobody idle, no extra expense. 
It’s so simple anybody can operate it, and it 
lasts a lifetime. 


Write today for catalog 


REEVES PULLEY €O., ‘troinna® 














CANNERS 


who appreciate the value of 
RELIABLE SEEDS grown 
from carefully guarded seed 
stocks under supervision of ex- 
perienced cultivators we are 
endeavoring to interest. 

We are specialists in Northern 
Grown Seed 


PEAS, BEAN, SWEET 
CORN, TOMATO 


and all other seeds for Canners. 





We will quote at any time 
Send us list of your needs 








The W. W. BARNARD COMPANY 
SEED GROWERS 
108-110 W. Kinzie Street, CHICAGO 
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it was not closed because of inability of the National 

Bureau of Publicity to obtain a copy of the report of 

the chemist, though the Publicity Bureau decided not 

to wait any longer, and therefore forwarded THE 

CANNER a copy of the following letter: 

Mr. Charles T. Thompson, Superintendent Associated Press, 
195 Broadway, New York. 

My Dear Sir: Some time ago the Associated Press put out 
two stories relative to ptomaine poisoning, which excited the 
general interest of this whole country. One story came from 
‘*Sawtelle, Colo.,’’ and reported. the death of a number of 
people from eating canned pears. The other, from Los An- 
geles, reported deaths from eating canned peaches. 

Our Bureau of Publicity immediately took up these cases, 
and after an exhaustive search has traced the truth of these 
eases and finds: 

1. There is no such place as Sawtelle, Colo., and therefore 
the clipping enclosed, marked No. 1, is absolutely without 
truth or foundation. 

2. That the eause of death in Los Angeles was from eating 
preserved pears, which has been put up by a member of the 
family that was poisoned, and not canned peaches, as shown 
in clipping No. 2. You will notice that the names of the 
parties in both clippings so far as given are the same. There- 
fore, it looks to us like a deliberate attempt to deceive the 
reading public by making it believe that there are two dis- 
tinct cases of ptomaine poisoning, from eating canned fruit, 
in different states the same day. 

We beg to submit herewith the copies of the articles in 
question and also the reports of the Pinkerton Detective 
Agency, which has fully investigated these matters. 

We ask that you will take these cases up with your corre- 
spondents, and if possible locate the authority for the pub- 
lication of the dispatch from ‘‘Swatelle, Colo.’’ (in point of 
fact no such place exists), and also investigate the report from 
Los Angeles, which gave canned peaches as the cause of death, 
when, in point of fact, it was preserved pears put up by a 
member of the family that was poisoned. 

You ean readily understand that both of these publications 
do great harm to the canning industry, and as they are with- 
out foundation in any respect, except as above stated, we feel 
sure that you will be willing to make such corrections as will 
appear to you necessary to give the public the right informa- 
tion. 

We are sorry that we could not get this matter before you 
sooner, but the case has been one-which has. given us some 
little trouble to investigate, because of our inability to get a 
copy of the analysis of some of the pears, which has been 
made by one of the chemists. 

We find that the newspapers of the country are very prone 
to connect ptomaine poison with canned foods, and we beg to 
say, for your information, that the many investigations that 
have been conducted’ by this office do not warrant such 
assumption. 

We feel sure that you want to be entirely fair in this mat- 
ter and are only laying these facts before you so that you can 
see that justice is done. 

Thanking you for the courtesy of giving the corrections that 
are asked, we beg to remain, 

Yours very truly, 
FRANK E. GORRELL, 
Secretary. 


SAYS HE PRESERVES FOOD INDEFINITELY. 


Portland, Ore., April 16.—William H. Swet, of this 
city, claims to have rediscovered the lost Egyptian art 
of preserving vegetable and animal matter indefinitely. 

He has taken roses and let them wither since last 
summer. Then the petals, moistened, resumed the 
original freshness and color and the withered buds 


burst into blossom. Corn on the cob, a year old, which 
had dried into a third its former 'size, was restored 
merely by being placed in water over night, so that 
it not only looked but tasted fresh. Other vegetables 
were similarly demonstrated. 

Swett says that in so far as comparison is possible 
he has succeeded in securing suspended disintegration 
in the products he prepares. He operates a queer look- 
ing apparatus. A fire burns in both ends of an oblon 
case. Horizontal screen slides bear the preserving 
product. Air constantly circulates within. 

“I have been experimenting for fifteen years seek- 
ing for the element which, successfully applied, kept 
disintegration from affecting food products,” he said. 
Several years ago, by chance, I happened upon the 
effects. So sometimes the things I turned out would 
keep indefinitely, sometimes they soured. I did not 
know the cause. It is that cause which I have now dis- 
covered. It is an element that permeates the air. A 
child may apply it to the product which is to be pre- 
served when the secret is learned.” 


THE DODGE BOTTLE CAP COMPANY. 


The Dodge bottle cap, manufactured by the above 
named company, whose offices and plant are at 465 
Greenwich street, New York City, is decidedly popular 
with packers of ketchup, syrup, sauce, salad dressing, 
etc. Those who have not considered carefully the 
merits of this make of cap can not other than profit 
by so doing—and there can be no better time than the 
present to write for sample and particulars. 

The Dodge bottle cap is used on standard crown 
finished bottles, one that is not at all difficult for the 
packer to procure from his glass man and one which 
may be depended upon being delivered finished to a 
uniform gauge. This seal applied to a crown finish 
bottle will sustain a préssure of 175 pounds per square 
inch, far greater than is required of it,.and still may be 
removed easily without a special tool; a coin, key or 
some other such article as anyone would have about 
his person at any time being sufficient to open a fold 
at the side of the cap, thereby releasing it. An inner 
lip, forming part of the orfginal seal, springs back 
over the collar of the bottle under pressure of the 
fingers and forms a replacable cap. 





AMERICAN CANNED GOODS COMPANY ORGANIZED. 

The American Canned Goods Company, Jersey City, 
N. J., has been incorporated with a capital stock of 
$750,000 and the object of the corporation is stated 
to be “to deal in food products.” The incorporators 
were W. J. Singer, A. W. Bryce and A. W. Hower, 
all of New York City. 


Are you in the market for used pea or tomato machinery? 
Buy machinery that’s in good condition and cheap by placing 
a ‘‘Want’’ ad in THE CANNER. Costs little and will be 
read by canners all over the country. 




















isn - KwheE Co. 


CANNED GOODS BROKERS 


42 RIVER STREET 


CHICAGO 








E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
Cauned Goods, Dried Fruits and Specialties 
310-311 Granite Bidg., ST. LOUIS, MISSOURI 
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$69,000.00 


SAVED TO THE CANNING INDUSTRY AND 
DIVIDED AMONG THE SUBSCRIBERS; AT 


CANNERS EXCHANGE 


Write for Information 
FIRE INSURANCE AT CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman CHAS. S. CRARY, Treasurer 
5 Wabash Avenue Indianapolis, Ind. Hoopeston, Ill. 
GEORGE G. BAILEY WM. B. ROACH 
CHICAGO Rome, N. Y. Hart, Mich, 


L. A. SEARS, Chillicothe, Ohio. 


Officially endorsed by The National Canners Association 



































THE CHICAGO CAPPER 


i celclaalaledeg 


_ Pane, PUTIUNTTIVTTTT: & 


1910 Modei 
18 Steels. Complete with Auto-Tipper 
Capacity, with Perfect Results, Comparatively Unlimited 


Write for Prices and Terms 


CHICAGO SOLDER CoO. 2 N. Union Street 
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SO SS 


Canners’” Clearing House « si 


——————— . 








Views of ‘‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ide 
for Publication in this Department - 











——— 
—— 
‘*Experience’’ Discusses Conditions in Tomato Canning packers, as does the steel trust, and any number of other well 


Business—Jabs the Jobbers, Who, He Says, Are Making 
Money, While Packers Are Improperly Paid— 
Sees Good in Getting Together. 


——— ., April 22, 1910. 
EpiTtork CANNER: Market conditions are certainly very dis- 
ecouraging at this time; the jobbers have learned, vulgarly 
speaking, that the packers are ‘‘shot all to pieces.’’ Then, if 
they have bars they are unable to use them on account of the 
prices realized on their holdings. 

It seems to the writer as if the present conditions and the 
cheaper system of doing business.should discourage every packer 
of tomatoes. A man by nature is a»gambler, and there are a 
whole lot of packers that are gambling that they will have a 
good crop and fhe other fellow cannot have any tomatoes, or 
that they will pack a lot of stuff while the other fellow will 
not pack any. 

The jobbers are certainly not offering sufficient inducement 
at this time for anyone to undertake a very great acreage. 
They are forming the idea that if standard tomatoes sold for 
60 cents during the past season that they should buy at .that 
price in 1910. 

Any condition would be an improvement over the present. 
There are rumors of combination, rumors of mergers, but up 
to this time they seem to have only resulted in rumors. 

It appears that the largest fellows, who recently had a meet- 
ing in Chicago, who undertook a codperative selling plan, did 
not make much headway in that direction, while a bunch of the 
minor lights in the packing business are going ahead hoping 
to build an organization that will improve their present condi- 
tion. Give them credit and prestige as well as stability. The 
risks attending the packing business are so great that very few 
of the packers have ever made even reasonable returns on the 
capital invested. 

In my opinion, the packers will not get very far away from 
their present trouble until they sell a number of their factories 
to one concern and allow one concern to carry on their business 
as it should be carried on. Under the present system the packer 
does not have the privilege of saying what price he requires 
for his product, but gets down on his knees and begs that the 
other fellow make him a bid, and the bid, you may be sure, 
is so low that it shows the packer a.loss and the jobber a good 
round profit. “Nor is the jobber to be blamed for getting the 
best of the transaction. 

Business, after all, is war. If you haven’t sufficient forces 
or ammunition, if your officers are not learned in the arts of 
warfare, and if your soldiers are recruits you have no chance 
against a foe well equipped with troops, ammunition and offi- 
cers of experienced men. 

If something does not happen within the next twelve months 
to change present conditions, he is going to discontinue his 
efforts and try his hand at something else that affords more 
certainty and less risk. 

My advice ti the packer is, get together on some plan that will 
get you something worth your while out of the packing business. 
One thing is certain, and that is, that I do not know of any 
packers who own automobiles, air ships-or steam yachts, while, 
on the other haud, I do know of a numberof persons for whom 
the packers pack goods who are able to sport some of these lux- 
uries, which shows that they are making money, and those that 
are furnishing the material and merchandise out of which to 
make the money are being improperly paid for what they do. 

I wish to repeat that it is time that we had one, two, three, 
four or more cannery houses incorporated at one million dollars 
or more, where we can market our products as do the meat 





organized companies. The price of the stuff need 

terially increased; the saving to be effected by ovauas Gal pes 
nomical business methods greatly reduces eost of production on 
doing business. 

Our Canadian brothers north of us have shown good judgment 
in organizing a cannery company. Usually our Canadian eoys. 
ins look for example in business methods to us of the United 
States; but while we have been agitating they have actual} 
done the thing that we must do if our business is not to be 
destroyed. 

You do. not suppose for a minute that the dating law would 
have a shadow of a chance, do you? You do not suppose, either 
that the packer would be continually being made an example of 
under the pure food and drugs act because he has some old 
labels that make the statement that the can is a No. 2 ora No 
3 can, do you? a 

I repeat that I wish some of my fellow packers to express 
their views; it does not matter to me whether they agree with 
me or not. Each of them has some good ideas that his fellow 
packers would be benefited by. 

Yours very truly, 
EXPERIENCE, 


Says Actual Situation on Tomatoes Should Be Known—Dis. 
cussion of Present Conditions and the Outlook 
by an Eastern Packer. 
To, , April 22, 1910. 

Epitork CANNER: No one likes to be a bearer of ill tidings, 
and it seems wrong to write, or to publish, anything that is 
detrimental to the tomato market; that is, on spot goods, and 
anything which is discouraging in regard to tomatoes must be 
detrimental to the spot and future market. 

It should, however, be known what the actual situation is, 
as otherwise packers may possibly go ahead with preparations 
for the new pack, and perhaps be losers to as great or greater 
extent than they have been the past season. You may use 
such of this letter as you see fit, but should prefer that you 
do not give my name us the writer, as, under present condi- 
tions, there would be sure to be adverse criticism, and while 
your paper is supposed to publish the actual facts, and can 
not be criticised for so doing, a packer, who is under no obliga- 
tion to present the facts, can be severely criticised for rush- 
ing into print to the apparent detriment of some _ brother 
packers. Actually, however, the only way to get the business 
on its feet is to present the actual facts, and the holder of 
spot goods will really be benefited in the end, as there seems 
very little prospect that he will be able to obtain any ad- 
vance on his goods in the near future, and certainly will be in 
still worse position after the packing season opens if the new 
pack is a large one. The knife seems the only remedy, and 
it must cut deep. 

There are, unquestionably, enough old goods in stock to sup- 
ply the market until the new pack comes on. It is possible that 
enough of these goods may be in the hands of strong holders so 
that the supply.at present prices may become exhausted, and 
consequent advance result, but at present the number of sellers 
seems to increase faster than the number of buyers. 

The preparation for the new pack goes forward about the 
same as usual. There seem to be sections where growers, for 
some reason, will put out tomatoes as low as ten cents per 
basket ($6 per ton) sooner than stop growing them, and it is 
a positive fact—not surmised, but known to the writer—that 
sales of futures have been made as low as 62% cents factory 
for known brands of standard No. 3 tomatoes. 


























| MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


S. M. ISBELL & CO. 


Hand Picked Red Kidney 


Jackson, Mich. 
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| CURES ALL ILLS 


OF THE CAPPING MACHINE 


Operate your capper with gas produced 
by the 20th CENTURY GAS MACHINE. 
The results will surprise you. The fire 
is QUICK, CLEAN and UNIFORM. 


The flame is small but the heat is in- 
tense and is applied right to the spot 
where needed. Will keep your capper 
properly heated no matter how fast you 


run it. 


SIMPLE 
RELIABLE 
SAFE 


FURNISHED 
ON 
APPROVAL 


The C. M. Kemp Mfg. Co. 





Baltimore, Md. 




















YOU HAVE 2 CHANGES 


To Lose On Temperature 
TOO HICH OR TOO LOW 


5 


AUTOMATIC 
TEMPERATURE 


REGULATORS 


Guarantee Results 
Write for Our Proposition Today 


The Hohmann & Maurer Division 


Iaylor Instrument Companies 
ROCHESTER, N. Y. 





If you will use the Blakeslee 

Simplicity Can Righting Machine 
it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 


cans. 


All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 
The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakesiee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 
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At the same time, sales of spots are being made right along 
at 60 cents factory, in some eases the goods being good stand- 
ards, with nothing the matter with them except that the owner 
is tired of holding, and needs the room and the money. 

The jobbers’ position shows no encouragement. With corn 
in its present strong position it is even now necessary to make 
concessions te move any block of. corn of any size, unless for 
some reason it is an especially desirable lot. 

A well posted Pittsburg broker writes that his customers 

are, as a rule, fully supplied with their requirements of canned 
tomatoes until the new pack comes on. In New York, buyers 
are indifferent, and retail consumption not what it should be. 
, Yet, notwithstanding al! these unfavorable conditions, many 
» packers are preparing to increase their packs, thinking that 
the discouraging conditions will tend to produce a short pack. 
| There seems to be actual danger that so many packers will 
take this view of the situation that the reduction over last 
season’s pack will be slight at the best, and possibly that 
there will be no reduction at all. The pack may be slightly 
reduced in the Peninsula section, which packed so heavily last 
season, but even that is doubtful, while there may easily be 
an actual increase in the Middle West, where the pack was 
eut so short last season. 

With practically no futures sold, the buyers will have no 
interest in assisting to keep the market up, but will be all 
bears, sellers will be compelled to move goods as usual, and 
the result seems likely to be disastrous to packers. Let every 
packer review the conditions in his own territory, and see if 
this does not seem to be near the actual situation. 

Tri STATEs. 


ASSERTS THE CALIFORNIA PACKERS UNDO THE 
RESULTS OF RAISIN DAY. 

It appears that there are growers in California to 
whom the “Raisin Day” idea does not very strongly ap- 
peal. Lea W., Taylor, in a letter -to a Fresno paper, 
says regarding the project: 

“T would like to ask the question, ‘What’s the use?’ 
What is to be gained by advertising, of what benefit 
will it be to the industry, when Rosenberg, or any other 
packer who cares to, goes East and sells for October 
delivery on a basis of 2% cents sweatbox? When the 
packers cut the market last fall did they not undo all 
the good accomplished by last year’s Raisin Day cam- 
paign? Is anyone so foolish as to think it possible to 
build up a market in spite of the tactics of the packers ? 

“And I might suggest to the advertising committee 
that it could have had numerous appropriate Raisin 
Day yells if it had preserved some of the vigorous and 
lusty roars made by the growers when the packers 
cut the Eastern price last year just before the holiday 
trade developed. 

“And the Farmers’ Union proposes doing some ad- 
vertising, too. [ am a member of the Farmers’ Union, 
but I must confess that the organization has become 
a joke. I will also have to admit that the California 
Farmers’ Union, incorporated, long since became a 
very serious joke. The Farmers’ Union movement 
could have solved the problems of the farmers of the 
State if it had been rightly mianaged and I think 
it is possible for it to solve them yet. That is 
why I retain my membership in it. I am not as one 
without hope, but my hope dwindles very appreciably 
when I see President Wrightson going around the 
State with the corporation management in a futile 


any means. 


effort to boost business for that organization. Mr 
Wrightson seems a very bright young man and he 
should know. that as a business factor the California 
Farmers’ Union, incorporated, amounts to nothin 
and can never amount to anything until a complete 
change is made in its management. 

“If anyone who has done any business with it has 
received proper treatment and is satisfied, he should 
speak out and let it be known. I have never heard of 
such a person. The melon growers, green fruit ship- 
pers, everybody throughout last season met with noth- 
ing but bitter disappointment. The general feeling in 
all sections of which I have learned seems to be that 
the management of the corporation is utterly incom- 
petent. It is so incompetent that it cannot realize the 
hopelessness-of the situation, but continues a feeble 
effort to secure the business of the union farmers 
throughout the State. A change may be made at the 
annual meeting of the stockholders in May. If so and 
good business men are put in charge in time something 
of real benefit may be accomplished for the farmers 
by that organization. 

“However, the present situation is not hopeless by 
The advertising campaign and the Farm- 
ers’ Union may both amount to nothing and yet the 
raisin industry be soon placed on a firm footing. Many 
plans have been proposed, any one of which if carried 
out would greatly relieve the present situation. 

“One of the most feasible propositions, in my 
opinion, yet put on foot is the central sales agency es- 
tablished by a few growers’ companies. All that is 
needed is for the growers in the various fruit districts 
in the State to put up their own packing houses and 
sell their products through the central agency. In that 
way it may be possible to get the growers to act in 
harmony. 

“Other plans so far have met with failure. Under 
this plan the growérs could, if they cared to, control 
their product and dictate the price at which it should 
be sold to the consumer. And any scheme making 
that practical lifts the raisin and dried fruit industries 
out of the realm of uncertainty. Until then we small 
growers at least will have to take what the packers 
are willing to give us.” 


FUTURE CALIFORNIA DRIED FRUITS. 

Some future business has been done in both apricots 
and figs, but this seems to have slackened off this 
week, and there is little business passing in futures as 
we write. Quotations on future apricots have been 
whittled away more or less by various packers, but this 
question does not appear to be an active one this week. 
It is the opinion of some of the brokers that sellers 
would book considerable business at about recent ask- 
ing prices in future apricots, but the trade is holding 
off expecting lower prices. On the other hand, buying 
would be active if quotations were lower—California 
Fruit Grower. 














ing charges. Rate of Insurance, 55 cents. 








SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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CANNING BOXES 


BOX SHOOKS 


IF YOU ARE NEEDING 


Boxes 


Telephone us and we will ship 
them immediately 

















Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Incorporated 


Kentucky 


Louisville, . 



















| FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 



































Pope Tin Plate Co. 


GENERAL OFFICES: 
PITTSBURGH, PA. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 



































The Cox Scalder—(Hot Water) 


This Machine is Extensively Used as an 


Apple Washer 


For Further Particulars Address 


SPRAGUE CANNING MACHINERY COMPANY 
5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 


SPECIAL EASTERN ACENT FOR 
The ‘‘Sprague”’ 
Line of Canning Machinery 


“‘Hawkins” Continuous 













IF Capper, “Jersey Queen” 
IT IS Filler, Model ‘‘M’’ Corn 
USED IN Cutter, Corn Cookers, 
A CANNING Silkers and all 
ote Machines for 
Canning 
Cans, Shooks, Purposes 


500 Page Catalogu 

for the Askin 
Don't Worry, 
ask me, I'll 

+ get it for you 


Solder, Crates, . 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 
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Canned Goods Notes «» - 











It is reported that a new canning factory will be estab- 
lished this spring at Hotchkiss, Colo., to pack fruits. 

It is reported that Frank I. Mullen has purchased the can- 
ning plant at Carbon Hill, Ala. 

Fire a few days ago destroyed the canning factory at Adams, 
near Watertown, N. Y. 

The Alabama Canning Company, of Mobile, Ala., is a new 
corporation, having a capital stock of $180,000. The principal 
pack will be oysters. 

A report from Talladega, Ala., states that some people 
were in Talladega recently looking over the ground for the 
establishment of a canning factory there. 

The Colorado Canning Company’s plant at Canon City, Colo., 
was sold at public auction a few days ago to Percy Troutman 
for $13,200. 

The Reedsburg, Wis., Canning Company are getting their 
machinery placed and in shape for the season’s work. They 
will build a new silo this year larger than the present one. 

A report from Bayou ia Batre, Ala., says that much prog- 
ress has been made on the new plant of the Alabama Canning 
Company at that place. 

The Farmington, New Mexico, canning factory is being put 
in shape to reopen this season and Kenneth MeNicholds is 
contracting for tomatoes on' the basis of $10 per ton. 

Work is progressing rapidly on the Dickinson canning plant 
at Washington, Ill. The machinery is being installed. This 
will be one of the model canning factories of the country. 

Eagle Valley, Ore., is to have a canning factory, as the 
contract has been let for, the erection of a plant on the town 
site of New Bridge, and it. is planned to complete the plant 
in time to handle this year’s vegetables and fruits. 


A report from Astoria, Ore., says that W. W. Ridlach, of 
Seattle, and James W. Parks, of Aberdeen, have left for 
Nehalen and Tillammook to make arrangements for the con- 
struction of a salmon cannery at each place. 


Preparations. for the canning season are being made at the 
plant of the Oostburg Canning Co. Both peas and corn will 
be handled and new machinery has been installed for the 
purpose. 

We understand that the canning factory at Greeley, Colo., 
will be enlarged by proprietor C. H. Green, preparatory to 
packing corn, beans, tomatoes, and cucumbers during the 
coming season. 

A company is being organized for the purpose of building 
a canning factory at Tooele, Utah. It is expected that the 
plant will be in operation in the early fall. Fruits will be 
included among its products. 


The Hampton-Kelley Canning Company, Hampton, Ia., have 
let a contract for the construction of their new plant to W. J. 
Zitterel, of Webster City, Ia., and THE CANNER learns that he 
is progressing nicely with the work. The brick work for the 
main building is under way and the company expect to have 
the building completed by June 15. 


A report under recent date from Boulder, Colo., said: ‘‘ As- 
sured of support of the farmers, a committee of whom lunched 
with directors of the Commercial Association today, that body 


appointed a committee to confer with Mr. Empson, 6 
packing factory, regarding establishing a cannery here A the 
A report from Edmore, Mich., states that W. R Rox , 
W. R. Roach & Co., Hart, Mich., who owns the Ratt % 
nery, will double the capacity of the plant. This re 
states that contracts’ have been secured with inal > 
Edmore for the raising of 1,500 acres of corn, peas ond — 
The Atlantic Canning Company, Atlantic, Ia., has its om 
of workmen engaged in rebuilding with brick the nail — 
the factory which was not so rebuilt last fall when the bebe “ 
of the brick work was done. When the work is com lete i 
factory will be all of brick and absolutely Srepreed = the 
way. wer 


Edmore ean- 


The New Era Canning Company, of New Era, Mich.. js 
ing the fruit and vegetable packing business. They are slinaiea 
in the Oceana County fruit belt, am ideal locality for this inde 
try. They have not had much experience, but intend so} “4 
good quality, honest dealing and packing, and to make thei 
business to give satisfaction. a a 

The Silver City, N. M., Enterprise, says: ‘‘Charles Na 
former owner of the Craig fruit ranch at Lone Mountain = 
in town this week from his home in El Paso. 
Hon. J. N. Upton have recently formed a company to engage 
in the canning business on the Mimbres. They’ bought the 
Christy cannery in El Paso, almost new, and the machinery 
is now on the ground near Spaulding, ready to be installed in 
the building as soon as it is completed. The cannery will al 
a long-felt want in the Mimbres valley and should greatly 
enhance land values.’’ . 


‘= 


The Mennig-Slater concern will establish a pickling station 
at Colfax, Ia., where about 100 acres of cucumbers have been 
contracted with surrounding growers. 


Mr. Napp and 





Pickle Notes 





The Keokuk Canning Company, Keokuk, Ia., is considering 
establishing a pickle salting station at Unionville, Mo. The 
company wants at least 200 acres of cucumbers. 

The Springfield Spice & Pickle Company, Springfield, Ill, 
has been incorporated by C. F. Wright, Thomas Binning and 
J. J. Wintler, with $10,000 capital stock, to manufacture and 
deal in spices, pickles, mustards and other condiments. 

W. B. Lueas, president of the firm of Knadler & Lucas, 
Louisville, Ky., was in Houston, Tex., recently, investigating 
conditions in that part of the state with a view to establishing 
a pickle factory in Texas. 

Van Voorhis & Johnson are to instal! a pickle salting station 
at Little Falls, Minn., this season. Contracts for the building 
have been let and it is stated that the company will install 
ten tanks. 

The business of M. E. Stohrer, operating as the Keystone 
Mustard & Pickle Works, 118-120 Spruce street, Philadelphia, 
Pa., was on April 16 purchased by George and C. E. Anderson, 
who have formed a co-partnership and will continue the busi- 
ness at the same address under the firm name of Stohrer’s 
Keystone Pickle Works. All accounts owing by M. E. Stobrer 
will be paid by and all accounts owing to M. E. Stohrer are 
to be paid to Stohrer’s Keystone Pickle Works. 
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Fruit Notes ost ost 








fn — 

A Vina, Cal., report says that this will undoubtedly be a 
b mer year for orchardists and farmers in that vicinity. Con- 
ditions are unusually promising for apricots and peaches. 

Dr. J. Burrill, of the University of Illinois, says that the 
2 eaught fruit in that section of the State at the worst 
He says that all the small fruits seem to have perished. 
San Francisco are to the effect that the pack- 


freeze 
time. 


sports from ; > . > pa 
j oa new asparagus is proceeding rapidly, and the indica- 
ioe are that the output this year will be large and of good 
$2 
quality. 


Governor Hughes of New York has signed a bill appropri- 
ating $50,000 for use by the Commissioner of Agriculture in 
an emergency to eradicate or prevent the spread of the brown- 
tail or gypsy moth and other dangerous pests or disenses. 

According to Salt Lake reports, damage to fruit in Salt 
Leke Valley from frost will aggregate $100,000. The apricot 
erop has been almost entirely destroyed, and peaches, pears, 
prunes and early apples suffered severely. The use of smudge 
pots saved several orchards. > 

Chico, Cal., advices say that the peach, cherry and other 
fruits appear to be doing nicely in that section, and while it is 
as yet too early to definitely size up the prune crop, it is be- 
lieved that the yield of that fruit will this year break records 
both in quantity and quality. 

The Peach Prospectus is the name of a new magazine 
which is to be published at Fort Valley, Ga. It will contain 
much valuable data on the peach industry in that state. It will 
also contain a list of all peach growers in Georgia. It will be 
published monthly by the Peach Prospectus Company, and Mr. 
f. L. Houser will be the editor. 

Speaking of prunes, California Fruit Grower in its last 
issue states that ‘‘It is too early yet to make any definite 
statements as to the probable prune crop in California this 
year, but most opinions and reports so far are more pes- 
simistical than otherwise as to the size of the crop.’’ 

Advices from the Pacific Coast say that fruit crop prospects 
are good. Early apricots suffered somewhat from unfavorable 
weather during the blossoming season, but the damage was 
not general. Prunes promise a good yield in spite of the rav- 
ages of thrips in some sections. The peach crop will probably 
be large. 

A dispatch from Bloomington, Ill., in reference to the freeze- 
up states that the president of the State Horticultural Society, 
Prof. R. O. Graham, believes that a large proportion of the loss 
to fruit and berry crops could have been averted if the weather 
bureau had sent out a warning, allowing nurserymen and others 
to take steps to save their products. 

That this year’s fruit crop of every variety will be big in 
Oregon is the opinion of W. K. Newell, of Gaston, president 
of the State Board of Horticulture. President Newell declares 
the fruit producing communities of the state are organizing 
their societies for the better sale of their products. He also re- 
ports more thorough and scientific raising of fruit in general 
than heretofore. 

A commission man in Chicago, discussing the effects of the 
cold snap, states that ‘‘the crop of tree fruits, such as apples, 
peaches, pears and cherries in southern Illinois and the lower 
part of Michigan will be a total loss if present returns are at 


all reliable. These trees were all in blossom and making fruit, 
being much in advance of other kinds of fruits which grow 
nearer the ground, and they were more susceptible to damage 
by freezing. What the loss will be in dollars and cents is 
more than any one can estimate with any degree of certainty 
until further reports are received, however.’’ 

In recent years Bordeaux mixture has come into ill favor 
among the apple growers on account of its injurious effect 
upon the fruit and foliage of certain varieties, and there is 
a growing demand for a reliable fungicide which can be 
used for the control of apple diseases without producing such 
injury. Bordeaux mixture is undoubtedly the best all-around 
fungicide known, and it is unfortunate that the apple grow- 
ers have to consider the possibility of giving it up; but the 
russeting of the fruit and the burning of the foliage caused 
by it are so objectionable that it seems highly desirable, if 
not necessary, to adopt a less injurious fungicide even at the 
risk of a partial sacrifice of efficiency in the control of dis- 
eases. The subject of Bordeaux injury has recently been 
admirably discussed by Prof. U. P. Hedrick, of New York, 
and by Prof, C. 8. Crandall, of Illinois. 

Speaking of the cold snap a few days ago, the head of a 
large apple house in Chicago said: ‘‘Our agents have sent in 
reports that the entire fruit crop in the southern peninsula of 
Michigan is damaged. Telegrams received today say fruit 
trees were in blossom through all of Illinois, Indiana, Iowa, 
Nebraska, part of Kansas and the north half of Missouri, 
where the whole crop will be lost. Judging on the basis of the 
blooms, the fruit output this year will be about one-fourth 
of what it would have been if this storm had not occurred. 
Usually the trees do not blossom until a full month later than 
this. At that time such a2 storm is almost impossible, and the 
thermometer never has dropped so low when the fruit has been 
so far advanced. The trees in the northern peninsula of 
Michigan and northern Wisconsin will not be hurt as much, as 
they haven’t reached the blossoming stage, but in Michigan, 
from Manistee south, nearly every tree is injured. Strawberries 
will not be lost by the cold, but will just be set back and will 
come out again. They had not begun to blossom as far north 
as Illinois, and the crop will not be badly injured.’’ 

It is stated in a Department of Agriculture publication 
that it seems evident that a lime-sulphur preparation in one 
form or another is destined, largely, to take the place of 
Bordeaux mixture in spraying varieties of apples subject to 
serious injury from applications of the latter. A lime- 
sulphur solution containing, when diluted, about four pounds 
of sulphur to 50 gallons of water appears at present to be 
the most promising preparation. This may be obtained by 
using the commercial solution at the rate of 114 gallons to 
50 gallons of water, or by preparing the lime-sulphur solu- 
tion at home and diluting it so that each 50 gallons will 
contain four pounds of sulphur. The mixture at this strength 
injured apple foliage in Virginia very little, and if these 
results could be taken as a reliable guide there need be no 
hesitancy in using it; but under different conditions the 
results might be different, and the matter must still be con- 
sidered as more or less experimental. A strength of 1% 
gallons of the commercial solution may prove to be sufficient 
in most cases, and the danger of injury would then, perhaps, 
be entirely eliminated. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















Strasbaugh, Silver & Co., Aberdeen, Md., Say Buyers Have 
Concluded Tomatoes Are a Safe Purchase. 

Spot Tomatoes—As intimated in last week’s ad- 
vices, there seems to be a general conclusion among 
buyers that canned tomatoes are a safe purchase at 
present prices, especially if it is possible to obtain the 
better qualities on such basis. Attempts to secure the 
early part of the week round lots of Spot Standard 
Tomatoes on the basis of 60 cents, and under delivered 
f. o. b. factory, have proved futile and buyers are now 
beginning to come in on the 62% and 65 cent basis, 
with a degree of liberality which can only indicate 
bare warehouses at their end of the line and the 
expectation of an early stocking up time. The usual 
spring buying season which seemed to have been in- 
definitely postponed is evidently announcing its ap- 
proach. The volume of business transacted within 
the last two or three days, both for spot and future 
tomatoes, would indicate that there will soon be a 
general stocking up all along the line. Market condi- 
tions may prove for a long time abnormally contrary, 
but it goes without saying that it is only a question of 
time that the normal condition must eventually assert 
itself. If contracts passed and inquiries received are 
any evidence of an increase in the prosperity of the 
tomato world, it is a natural conclusion that this era 
of prosperity is almost in sight and, after so long a 
period of dullness, spasmodic buying from all quarters 
is in evidence. 

Future Tomatoes—The demand for futures is some- 
what improved, and just as soon as there is further 
strengthening in the spot market there is a strong 
possibility of a firming of figures, so far as futures 
are concerned. While now and then it is possible to 
obtain a car or two of Future 3s Standard Tomatoes 
at 65 cents, f. o. b., it might be well to add that the 
average buyer shows a preference for better known 
brands, and contracts covering same on the basis of 70 
cents, for it is pretty generally understood at the other 
end of the line that there is a possibility of mishap if 
the price named is below the cost of packing, and 
even at the outside price, it is a serious question 
whether the seller would not be as well off without the 
orders as with them. All prices named‘ are subject 
to previous sale and confirmation and are not guaran- 
teed against decline or advance, and in many cases, 
just as soon as a limited number of orders are booked, 
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there will be a higher scale, all along the line 
unlike spots, tomatoes at present prices, whether the, 
be for immediate or season shipment, it is hardly likely 
they will be detrimental to the jobbers’ interest at such 
prices which are prevailing. 


Better Inquiry for Spot Toma 
a uapdis Oo. hee et 

__We are having a better inquiry for spot tomatoes 
The actual buying is not heavy, but shows some im- 
provement. We are getting a great many orders for 
No. 3 Standard Tomatoes, at 60 cents per dozen, We 
have gone over the market very thoroughly, and find it 
impossible to secure the goods. There has been a great 
deal of gossip about Standard Tomatoes being offered 
at 60 cents per dozen. It looks to us, however, as 
though this is a case of more “smoke than fire.” Good 
No. 3 Standard Tomatoes at 62% cents per dozen look 
cheap. They are not so easy to find at this price, as 
is generally believed. -- 

Future Tomatoes—We are quoting first-class goods 
at 47% cents for No. 2 Standards, and 671% cents per 
dozen for No. 3 Standards, Baltimore rate, 100% 
delivery guaranteed. 


Thos. J. Meehan & Co., Baltimore, Md., Discuss Conditions 
Prevailing in the Spot and Future Tomato Market. 

The distribution of tomatoes did not increase during 
the week, but was of the same character and extent 
as during the week previous. Orders for hurry-up 
shipment of one or two carloads again came from 
nearly all sections of the country at 62% cents for 
strictly standard quality No. 3s, and the canners take 
much encouragement therefrom, because it emphasizes 
the fact that this market continues to be the base of 
supply at today’s quotations. They look good at the 
present prices. 

Nothing of special significance occurred in the mar- 
ket for future tomatoes excepting that the growers 
and canners are gradually getting closer together in 
the matter of the price per ton for the coming season’s 
crop, and both sides appear to be yielding, in the spirit 
of give-and-take, but that the growers will reduce 
their acreage materially, as compared with last year, 
is almost assured. There was no increase this week 
in the buying of future tomatoes, but there is some- 
thing doing in them right along. The quotations are 
unchanged from last week. Future corn was less 
active this week and the prices continue to be very 
firm for all of the different grades. The Maryland 
canners are pretty well sold up to their limit on future 
corn. 
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4%) Western Agents : 








DON’T CAN WITH YOUR 
senso SHUT 





Both the Continental Can Co. and the Sanitary Can 
Co. have built their latest 1910 Double Seamers 
so that the Ryder Can Marker may be readily 
attached to same. 


This machine marks Sanitary cans as well as 
any other. It was used on Sanitary cans at Fort 
Stanwix Canning Co.'s factory, Fulton, N. Y., 
season of 1909, with success. 


WRITE FOR PARTICULARS 


_§. M. RYDER & SON 
oo Niagara Falls, N. Y. 


Sprague Canning Machinery Co., Chicago, III. 
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Want Advertisements. 


Te Ideure Insertion Under Thia Heading Copy for Want Advertisements Should be ia Thie Offiee 
Not Later Than Tuesday. , 
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POSITIONS WANTED. 


WANTED—Medium-gized fireproof office safe. Must be chea; 
State inside dimensions and price when replying. Traye P. 
City Canning Co., Traverse City, Mich. we 








a 














WANTED—Position as canning factory manager. Experi- 
ence and best of references given on application. Address ‘‘L. 
E. L.’’ care THE CANNER. 


FOR SALE=—— 
FACTORIES. 

















WANTED—Canning house expert, fifteen years’ experience 
is open for engagement for season. Expert on peas, corn, 
tomatoes. Address ‘‘R. L. C.,’’ care THE CANNER. 





WANTED—Position as superintendent-processor by a com- 
petent canned goods, pickle and condiment man. Address 
**Canned Goods,’’ care THE CANNER. 








EXPERIENCED HELP WANTED. 





WANTED—Thoroughly competent man to take care of New 
York State factory, packing vegetables only. Good opportunity 
for the right man. Give experience, reference, and salary 
wanted. Address Box 469 F, care THE CANNER. 





WANTED—First-class tin-shop man, one with Sanitary Can 
experience preferred. Address ‘‘Can Co.,’’ care THE CANNER. 





WANTED—Catsup cook. Old reliable institution requires 
the services of a first-class catsup cook, one who can make a 
fine grade of catsup from whole pulp. A knowledge of the 
pickle business not necessary, but preferred. Address ‘‘ New 
York,’’ care THE CANNER.. 





FOR SALE—Modern equipped cannery, in excellent condj. 
tion, that cost $6,000. Located in fine peach, tomato and po- 
tato community. Will sell at a bargain. Address Orrville 
Canning Co., Orrville, Ala. 





FOR SALE—New box and wood factory sacrificed, easy term, 
Large stock lumber. Healthy locality near Memphis, Qwn. 
ers inexperienced. Address, Bank, Halls, Tenn. 





Do you want a good two-line canning factory? Have you 
land, property or merchandise? Will you trade? Will you 
pay me. what’s right for helping you trade when you have 
traded? If so, address T. D. Barr, Fairmount, Ind. 





A REAL BUSINESS OPPORTUNITY. 

FOR SALE—A canning factory, complete; 20,000 capacity; 
50,000 No. 3 cans with cases; 100 acres tomatoes under con. 
tract; price $6,500; 450-acre farm, $25 per acre; all located 
in and near Kingswood, Ky., the seat of Kingswood College, 
Address C. L. Beard, Hardinsburg; Ky. 








MACHINERY. 








WANTED—Practical and experienced vinegar manufacturer, 
competent to handle a factory with 101 generators. Factory 
in the West. Address ‘‘G,’’ care THE CANNER. 





WANTED—By an old-established house, a cook, one who 
ean make high-grade catsup.and Chili sauce. Must be thor- 
oughly reliable. Address ‘‘Catsup Cook,’’ care THE CANNER. 





WANTED—A processor who thoroughly understands the 
general canning business, especially canning of pineapples. 
References required. Address P. O. Box 2993, Boston, Mass. 


BUSINESS OPPORTUNITY. 


Splendid opportunity for a practical pickle man to 
secure an interest in an established vinegar and pickle business 
in the West. Party to invest $20,000 to $25,000 and be 
able to take an active interest in the business, managing 
the factory. The business has grown so rapidly that it is 
necessary to have a competent business associate. Above all 
things, this man must be experienced in this particular line. 
No others need apply, as it is a question of ability principally. 
For further particulars write ‘‘Opportunity,’’ care THE 
CANNER. 











MACHINERY WANTED. 





WANTED—Double corn cooker and filler and Hawkins Cap- 
per. Address Otoe Preserving Co., Nebraska City, Neb. 





WANTED—One Max Ams double seamer, fitted. for No. 1, 
No. 2 and No. 3 Sanitary cans. State lowest price and condi- 
tion. Address Chas. G. Summers & Co., Inc., 415 W. Camden 
street, Baltimore, Md. 


MISCELLANEOUS. 








_ WANTED—Second-hand pickle tanks, about 14 ft. by 8 ft. 
staves; give complete description of condition, hooping and 
Address ‘‘H. D. M.,’’ care THE CANNER. 


kind of timber. 


FOR SALE—One Balduf can filler. 
ning Co., Fremont, Mich. 


Address Fremont Can- 





FOR SALE—Model M. or M. A. cutters; 40 x 72 Niagara 
retort; Harris hoist; Bucklin cyclone pulp machine; Bur 
ham and Conant cookers; M. & S. silkers; Sprague exhaust 
boxes; Stevens power and foot tomato fillers; Baker double 
pump scalders; can shaker fillers; power apple parers; car- 
bureters; blowers; trucks, crate lids, firepots; capping steels; 
pea oe baskets; 14-qt. fiber buckets; fine 4-color and 
gold embossed labels, 20¢ per M., 40 to 100 H. P. boilers, 8 to 
100 H. P. engines, ete. Hawkins, Cox, Remington capper, 
Jersey Queen and King tomato fillers, Auto tipper, Hawkins 
dise exhausters. Part of these goods never used. Give mes 
chance to figure with you. I stand back of my guarantees 
Address Hugh Ross, Woodbine, Pa. 


FOR SALE CHEAP—One Jersey Queen Tomato Filler, used 
but two short seasons; in good condition. We are equipping 
our plant for sanitary cans is why we offer it. Zeigler Can 
ning & Preserving Co., Muscatine, Ia. 








FOR SALE CHEAP—Complete equipment for a 10,000 
Sanitary Can capacity canning plant, used one year, and it 
cluding Max Ams double seamer, open and closed kettle, a 
gine, Boiler, ete. Also about 25,000 No. 3 and 30,000 No. 2 
sanitary cans in first-class condition. Address C. E. Mury, 
Decherd, Tenn. 


FOR SALE—Two No. 10 King Tomato Fillers with e& 
haust attachments. These fillers have only been used one 
season and are as good as new. The exhaust attachment is an 
excellent idea, doing away with all other exhaust. 
machines cost $215 each; I will take $100 each. Apply to 
Geo. W. Evans, Aberdeen, Md. . 


FOR SALE—Used hydraulic press, 4-inch’ rods, racks 6x6, 
weight 24,000 pounds. Address. 
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FOB SALE—Second-hand Knapp Labelers, rebuilt to latest 

model, with new lap-pasting device especially adapted to 
d cans. 

ayers Bom have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 


Westminster, Md. 


jor SALE—One Hawkins capper, 1 single Burnham cooker, 

3 Morral corn cutters, 6 Sprague corn cutters, 1893 model; 
1 Baker single dump tomato scalder, 1 ‘‘20th Century’’ 
No. 3 gas machine, new; 1 Sprague compound corn silk 
prusher, 1 Invincible 3-shoe bean grader, 1 Burt can wiper, 
9 M.S. rotary corn silkers, 1 Stevens foot power tomato 
filler, 1 Stevens belt driven tomato filler, 1 King tomato 
filler, 1 Reeves E-O transmission, 1 Buffalo blower. All of 
above are in first-class working condition and will be sold 
at low prices. Address New Hartford Canning Co., New 
Hartford, N. Y. 











FOR SALE—One 50-H. P. boiler in first-class condition. In- 
quire of P. Hohenadel, Jr., & Co., Byron, Iil. 





FOR SALE—At a low price if ordered at once, one prac- 
tically new Knapp No. 2 labeling machine; one practically 
new Knapp No. 3 labeling machine. Address E. C. Shriner & 
(o., Keyser Bldg., Baltimore, Md. 








SEEDS. 


FOR SALE—600 bushels choice Alaska pea seed, surplus 
stock, 1909 crop. Address Dundas Canning Co., Dundas, Wis. 








FOR SALE—Thirty bu. Horseford’s Market Garden Pea 
seed, Leonard Seed Co., 1909 crop. Price $4.00 per bu. Ad- 
dress ‘‘Box H 472,’’ care THE CANNER. 


FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 

guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., 
St. Paul, Neb. 


FOR SALE—Choice ‘‘Greater Baltimore’’ tomato seed. 

Great care has been taken in selecting this seed and we offer 
it confident that better seed cannot be raised. The ‘‘ Greater 
Baltimore’’ is much more prolific and about two weeks earlier 
than other canning varieties. Price, 10 Ibs. or over, $1.75 per 
Ib.; less than 10 Ibs., $2.00 per lb. We also have a limited 
quantity of extra quality new Stone seed at 90c per lb.; terms, 
net, cash. Address S. I. Sawyer, Seedsman, Box 138, St. 
Joseph, Mo. 











FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 


SEED CORN FOR SALE. 
FOR SALE—Fifty bushels Clark’s Country Gentleman seed 
ene accept best offer. Waukesha Canning Co., Wauke- 
sha, Wis. 








SEED PEAS FOR SALE. 

FOR SALE—Five hundred bushels Alaskas at $2.75 per 
bushel. Five hundred bushels Advancers at $3.50 per bushel 
and three hundred bushels Horsford’s at $3.50 per bushel. 
Waukesha Canning Co., Waukesha, Wis. 








MISCELLANEOUS. 


FOR SALE—Hardy, field-grown, Stone tomato plants by 
the million; big, stocky plants, carefully packed in damp 


rv aga per thousand. Address J. C. Kimmell, Ligonier, 


Abr SALE—Tomato crates. Our improved crates are ac- 
, owledged by canners generally to be the cheapest, the most 
urable, most practical, most convenient and altogether the best 
article on the market for the purpose. Full particulars and 
prices furnished on application. Also large lot of white pine, 
yeltofy pime.and gum boxes, No. 2 size, suitable for peas and 
cheat all made up and ready for immediate shipment. Will sell 
Cheap to make room in our warehouse. Address United States 
Box Co., Indianapolis, Ind. 
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FOR SALE—Tomato plants; strictly field grown; no hot 
bed at all. Apply Geo. T. Parrish, Cedar Hill, Tenn. 








PUGET SOUND SALMON CANNERS PROTEST AGAINST 
PROPOSED FISHERIES TREATY. 

Puget Sound salmon canners by a unanimous vote 
placed themselves on record at a meeting held in 
Seattle during the past month as opposed to federal 
control of the salmon fisheries in Puget Sound waters. 
They took the position that the salmon canning in- 
dustry has thrived and prospered under existing state 
laws and that the present regulations and supervision 
are wholly adequate. 

They condemned almost in their entirety, insofar 
as they relate to the salmon industry, the fisheries 
recommendations made by the international commis- 
sioners, Prof. David Starr Jordan, for the United 
States, and Prof. Prince, for Canada. 

The strongest protest possible against the proposed 
fisheries regulations is now being drafted and will be 
forwarded at once to Senator Piles at Washington, 
where the recommendations are now before the Senate 
sub-committee on foreign relations. 

The conference developed a unanimous sentiment 
that the recommendations made by David Starr Jor- 
dan were in many respects vicious, and that the valu- 
able salmon industry will be crippled severely if the 
recommendations are adopted by Congress. They de- 
cided that the report contained much that is super- 
fluous and detrimental to the Puget Sound fishing in- 
dustry. 

The cannery men, for instance, stated that the closed 
season for Sockeyes extends from August 25 to Sep- 
tember 15, while a corresponding closed season is not 
recommended for the traps on Vancouver Island, north 
of Victoria, thus giving the fish no chance to reach 
the spawning grounds. Dr. Jordan’s recommendation 
that jiggers be abolished was also vigorously opposed 
on the ground that their elimination would render 
worthless many of the best salmon traps in Sound 
waters. 

Federal regulation of the fisheries was opposed on 
the ground that the federal officials could not provide 
any features not now furnished by the state. They 
also held that federal control and regulation would be 
no more economic or efficient. 

To whip into shape the many objections to the pro- 
posed regulations raised at the general conference, a 
committee of five was appointed. The committee con- 
sists of E. B. Deming, T. J. Gorman, William Shultz, 
E. E. Ainsworth and W. E. Sims. The final draft of 
the protest to be sent to Washington is being drawn 
up by C. W. Dorr:and will be forwarded to Senator 
Piles as soon'a’ it is completed. . At the time this jour- 
nal is going to press, the drawing up of the protest 
has not been completed, but it will be published in full 
in the next issue of the Pacific Fisherman, and copies 
at that time will be forwarded to Washington.—Pacific 
Fisherman. 











What Do I Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 
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GETTING READY FOR THE CORN CROP. 

The most aggravating and tiresome thing in prepar- 
ing ground for corn is the presence, writes I. S. Cook, 
Jr., of Ohio in the American Agriculturist, of large 
clods in the field. I have seen them so large and hard 
that they could only be broken with a sledge hammer. 
Why do farmers have cloddy fields? What is the 
cause of clods in the field? Every spring I see fields 
being planted to corn having a great number of clods, 
causing the planter to bounce and nearly throw the 
driver off the seat. 

A corn planter cannot do accurate work in dropping 
corn, nor will the corn germinate and grow well. Ac- 
curacy of drop in a corn planter and high percentage 
of germination is the sole basis on which one may ex- 
pect a maximum corn crop, providing, of course, that 
his land is of good average fertility. To attain this 
basis the field must be free from clods and the surface 
in a loose, mellow condition. I have nearly all kinds 
of soil on my farm and plow not less than 200 acres of 
ground for corn, 30 to 40 acres for oats, and Io to 30 
acres for rape, soy beans and alfalfa every year. 

I practice early plowing; by this I mean from De- 
cember 15 to April 1, plowing all heavy sod fields first, 
so that the freezing and thawing have time to put the 
plowed sod in a mellow condition for the disk harrow 
to work up during the last half of April. If I break 
any ground in April, I have one man follow the plows 
with a harrow, unless the plowed ground is already 
loose and mellow and in a condition to retain a full 
amount of water. 

If a heavy sod field is plowed in April, when we 
have very little freezing, the furrow slice being turned 
over is dried by the sun by the rapid capillary action of 
the soil moisture and leaves the furrow slice hard and 
almost impenetrable with a harrow. Now I find if 
I take time to harrow this heavy sod field immediately 
after plowing I save twice this time at planting, be- 
sides having those most important things, a loose, mel- 
low surface and as great a percentage of moisture re- 
tained in the soil as is possible. 

I have heard farmers say that it is not always prac- 
ticable to follow this plan, that some winters are not 
favorable for plowing; but I have yet to find a few 
days in the winter, through this section, when I could 
not plow. Have all the plows ready and whenever the 
ground is in condition to plow, stop all other work 
as far as possible and send all the teams to the field and 
plow a half day or a day, and by continuing this you 
will have a large area plowed by spring. 

A team can plow much more ground in winter than 
in the spring in the same length of time. The ground 
does not need to be nearly so dry in the winter as it 
does in April for plowing. If the ground is plowed 
a little wet in winter, the sun does nog have much effect 
on it, and the freezing and thawing put it in good con- 
dition by spring. Sometimes I find the ground in the 
very best condition to plow in winter, where there is a 
snow on and the ground not frozen. 

A great many farmers keep one or two farm hands 
in the winter to do the feeding only, and wait until 
spring for plowing, which has always been the cus- 
tom. Labor is easier to get in winter, when many 
farm hands are idle after corn husking, so why not get 
them to come and run a plow for you whenever a day 
is suitable for it? 

After you have read this and think my method of 
preparing ground for corn to avoid clods is. worth.try- 
ing, send your harrow out to the field being plowed 


for corn and have your farm hand harrow for an how 
before noon what he has plowed in the morning ae 
do the same in the evening, thus preventing the ground 
from drying out and becoming hard ; you will find that 
it is much less work, and time saved in the end in get- 
ting the ground in good condition to plant than jt is 
when the ground is not harrowed until planting time 
If you do this there is no reason why you should not 
have an excellent stand of corn, taking it for granted 
you have tested your seed corn and have dropping 
plates in your planter suited to your corn. You wilj 
find your ground loose and mellow for covering the 
corn and having that most necessary thing, soil 
moisture to germinate the corn as soon as possible, 


TENDENCY OF MANUFACTURERS IS TO USE BETTER 
BOXES, 


A package that will carry a certain class of goods 
to their destination safely and in good condition is the 
package the manufacturer will want. All others are 
substitutes, whether made of wood, paper or cloth. 
If the box man continues to make his package cheap, 
he is going to raise a doubt as to its measure of util- 
ity, compared with other containers made of material 
other than wood, which may do the work as well 
as the cheap wooden package and are still cheaper 
in price. 

Ultimately, however, a sense of responsibility for- 
the condition of goods in transit is going to develop 
among American manufacturers. They are going to 
appreciate the importance of careful and secure pack- 
ing in its influence on the extension of their business, 
False economy will then be displaced by a better 
understanding of the utility of packages and the box 
will no longer be regarded simply as a despised source 
of expense, as are lead pencils and blotting paper. It 
will be considered, and rightly so, as a contributing 
agency toward the extension of business and an in- 
direct “selling influence.”—Packages. 


CALIFORNIA CANNED FRUIT AND VEGETABLE PACK 
FOR SEASON OF 1909. 


Following its usual custom, California Fruit 
Grower, says that journal, has been compiling, as 
fast as the receipt of returns would allow, the canned 
fruit and vegetable packs of California for 1909. 
This journal receives confidential reports from all 
of the canneries in the state, and annually compiles 
these, showing the total pack of each variety. The 
utmost care is used in putting these figures together, 
so that the results may show actually what was put 
up in cans in California for each season. We have 
just completed the 1909 figures, and the expected 
reduction in the pack last year in California from . 
the heavy pack of 1908 is shown. The reduction 
in quantity of pack is most apparent in fruits, and 
while the tomato pack in 1909 was very much below 
that of 1908, the increase in the canned asparagus — 
output was sufficient to bring up the total of veg- 
etables to close proximity to 1908. 

“The extreme weakness ruling all over the coun- 
try in canned fruit and vegetable lines at the time 
arrangements were being made for the season of | 
1909 in California, coupled with the extremely heavy 
carry-over from the heavy output of the previous 
year, were very potent retarding influences. Can- 
ners in some cases were not able to make the nece® 
sary financial arrangements to carry on their opera 
tions as extensively as they would have liked last 























THE CANNER AND DRIED FRUIT PACKER. 51 


~ 
EIGHTEEN PLANTS 


Equipped with modern machinery and 
operated by skilled labor, enable us to 
set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 
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American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 
Note:—AMERICAN COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet ana in Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 
Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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year, Owing to various well known causes, and the 
packs of many of the canners in California in 1909 
were smaller than the previous year. The prices put 
out at which canned fruit in California was to be 
sold last year were low, as they had to be under the 
conditions, and the results of all these things were 
that some of the smaller canners did not operate at 
all and others of the small packers did so only on 
particular lines. Some of the larger packers mate- 
rially reduced the size of their operations from the 
pack of the previous season. 

“We give herewith in detail the figures showing 
the totals of all canners in California, showing the 
various varieties put up in 1909, and it will be seen 
that the grand total is almost 2,000,000 cases below 
the total of the preceding year, and is as well short 
of the total for several years preceding that. Con- 
sidering fruit only, and without taking into account 
canned vegetables, the pack was pretty nearly the 
same as those of 1907 and 1906, being slightly above 
the former and slightly below the latter. 

“Attention is attracted to the apricot total, which 
is but about one-half of that of 1908, but at the same 
time well above the two preceding seasons. The can- 
ning of berries was below the average in quantity. 
Cherries, with the exception of black, show up fairly 
well. Pears in 1909 fell below the pack for several 
years back. In peaches the great reduction in the 
total pack is shown. This is most noticeable with 
frees, which were less than one-half of 1908. Clings 
were about two-thirds of the preceding season’s 
pack, though in excess of several seasons before. 
There was an excessive carry-over of plums from 
the pack of 1908 into the summer of 1909, and last 
year’s pack of this variety shows the weak situation 
in that market, the pack having been little over one- 
third of the preceding one. Asparagus was packed 
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more largely in 1909 than ever before in Califor; 
and tomatoes were reduced to about one-half the 
average of the past few seasons. The packin of ‘ ‘ 
8s (gallons) is increasing, and even with this aos lle, 
total pack, No. 8s last year were in excess of 1908 
_ “Taking it all in all, the canned fruit pack in C i. 
fornia last year was as large as it should have be ; 
under the conditions, and was well up in voly 2 
with the several preceding seasons except the ban 
per output of 1908. The much improved condition 
of the market at this time, and reduction in the 
stocks carried compared with this time a year g c 
prove the wisdom of the curtailment in last senate 
operations. The figures herewith will prove inter. 
esting, and we print for corhparison the packs of two 
preceding seasons. We are printing with this as 
well a table showing the total of the pack for a cop. 
siderable number of years past. 


——-Cases,——____. 


: Fruits. Vegetables, 
I al a Nik nvinniemuwehuwunil 1,495,300 |... 
Re cacaed. sors ko e:dn aeons alee 1,571,200 a 
a ne ons bua nwncie bad se oien ae t*i=‘( eS Ce 
MN 26 ck ihcacacdnsccsecocaneae 1,001,640 
A inn iin nals Kebdinih bane as 1,528,815 
Aa a. an ACN oa eel wikaneala Bnataore LA0080F 8 8386 6. 
IN ERR PERN Rare: 1602446 |..." 
Spb ApSs nichevrsecnknessndne 1,942,982  ....... 
sk atin nas a5.0b cyan tans aden ak 
_ ESERRRGRER RENEE CRIEERIR G 753,431 
I dnxgths auksade aneiinensavecs 2,775,896 803,617 
WOOL... ccc ccceccccccccsceees 2,677,072 1,076,058 
Pee 952 790 m1'9 
90 Coceeceecseereecececsscecs Mgkt Joyé 1,151,268 
ES REIT 1,343,574 
Rs i5'nbhahdire 44naendas weakens mee ‘961,783 
1905...--2200-eseeeeeeeeeeeeeee, 5,283,296 1,192,455 
Pe Ce 1,747,595 
| heh SEER A te, he SALIPE SE Gee 2,982,955 1,941,755 
EASES ETS: Come p tet 4,734,663 1,501,885 
IE 2 issu 2a'4o-itin dan womawads deen 3,047,701 1,242,720 


The Expected Reduction From Previous Year’s Pack Is Shown. 


(Compiled by California Fruit Grower from individual packers’ reports.) 








1909, 
Cases. 
Fruits— 
No. 8 (gallons) Nos. 2% and 3, etc. 
(all grades) (all grades) 
BMIOE noo cv ccccccvcccccnese 7,375 62,600 
NN oi. cntoneialipte tances 563,660 100,450 
NUNES: o:6.5 0000 cciccosanas 22,625 27,330 
Cherries, Royal Ann.......... 110,250 7,450 
Oe rere ree 16,700 1,375 
Cherries, white. .......cccceee. 51,640 4,520 
EE cic ccassvarecediccssns 20,105 4,365 
Taoganberries ........cccceeee 3,204 808 
PEEEED cociccccncssacviced) a¢eoms 14 
PE Ricestthetsavernaetn cones 466,530 34,910 
| eer 401,800 145,375 
TOGGNEE, GIR. 000 ccccccscees 779,725 109,260 
ch 0408 44 4 a CORE ERK. 75,450 13,975 
pO Pe eee eee 2,375 215 
ee 9,690 890 
Sree, Sererer re 700 635 
Total fruits (cases)......2,532,829 514,172 
Tre eee 3,047,001 
Vegetables— 
IUD 6 vn ced ccescnvcene’s 410,335 630 
PE J ccaceetsagun seeesakewes 10,490 1,945 
PE ccc br reneeaie nated eaap ee 88,360 15,650 
Ey Sore 567,300 104,960 
Gther vegetables. .......cccee- 38,350 4,700 
Total vegetables (cases).. .1,114,835 127,885 
Grand total vegetables. ..........sccecceees 1,242,720 
Grand total pack (cases)............. 4,289,721 














Cases. Cases. 
1908, 1907, 
Nos. 244 and 3, No. 8 (gallons) Nos. 214 and 3, etc. No. 8 (gallons) 
ete. (all grades) (all grades) (all grades) (all grades) 

6,100 31,600 5,100 70,000 
1,035,600 125,650 277,200 55,625 
43,250 44,300 34,275 42,460 
100,700 5,000 90,500 6,650 
39,200 1,525 20,510 530 
52,100 3,630 18,625 2,360 
37,620 7,925 110,375 17,750 
1,029 1,371 81 85 
1,502 171 48 39 
611,500 29,050 492,900 40,400 
838,400 136,950 692,325 173,630 
1,240,350 87,260 598,675 58,175 
209,300 30,525 115,750 27,130 
5,365 585 6,815 65 
4,960 820 22,150 985 
272 1,053 112 1,630 
4,227,248 507,415 2,485,441 497,514 

4,734,663 2,982,955 
238,085 335 173,570 865 
38,610 1,155 62,340 11,700 
81,770 6,740 44,475 7,090 
1,014,200 92,675 1,346,500 192,810 
21,780 6,535 69,975 32,430 

1,394,445 107,440 1,696,860 244,895 4s 

1,501,885 1,941,769 

ae a Ate da 

6,236,548 4,924,710 
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JELLY AND JELLY MAKING.* 

In connection with studies with fruits J. Belling, of 
the Florida Experiment Station, reports the results 
of extended investigations of the character of guava 
‘nice and of the conditions which attend successful 
jelly making with this fruit. According to his results, 
a preliminary heating of the fruit is essential, as juice 
expressed from the raw fruit did not flow readily, and 
though it gave a light, amber-colored jelly with the 
proper proportion of sugar, with or without citric 
acid, yet the characteristic guava flavor was entirely 
lacking. The juice from heated fruit passes through 
the filtering cloth more readily than that from raw 
fruit, and the heating also seems to help in extracting 
the fruit flavor. 

The flavoring quality does not appear to reside in 
the oil glands of the rind * * *., 

In the boiling of guava jelly some acid (the natural 
acid of the ripe fruit) is absolutely necessary to 
change much of the sucrose into invert sugar, and if 
this does not take place then the sucrose (cane sugar) 
crystallizes out. Too much acid (and probably too 
prolonged boiling) seems to make the jelly sticky 
from the excess of invert sugar, and also to alter the 
pectin so that it will not gelatinize. 

The pink color of guava jelly does not seem to de- 
pend on any pink color in the flesh of the fruit, though 
the white guavas yield a lighter jelly. ‘The depth 
of color seems to be increased by additional amount 
of acid, prolonged boiling and higher temperature at 
which the boiling is stopped. 

The following directions are suggested for making 
guava jelly: 

Cut the guavas in pieces with a sharp spoon (not 
iron) or with a plated knife. Heat them till quite soft 
in an enameled or aluminum vessel, with a small 
amount of water at the bottom, or in a double boiler 
without water. Put the soft fruit in a strong cloth 
bag, or folded in a cloth between boards, under a 
strong press. Measure the hot juice. Heat it in a 
deep clean pan (leaving room for the extensive froth- 
ing), adding a quantity of powdered white sugar 
equal in bulk to the undiluted juice. When the sugar 
has dissolved, the hot solution may be filtered through 
cloth. Boil down until the thermometer in the liquid 
marks the point which gives jelly of the color and 
consistency desired, which may be 113°.C. (235° F.), 
or some neighboring temperature. Run the hot liquid 
into glass jars or into molds. Tough jelly which is 
not sticky may be satisfactorily packed in shallow 
ornamental boxes, as is done in Cuba. 

Guava juice ferments quickly after it is expressed. 
According to Professor Belling, when it is desirable 
to keep the juice for jelly making— 

It may be put hot from the press into clean glass 
bottles or jars immersed to the neck in hot water, 
which is then kept above 140° F. for half an hour or 
so. The stoppers, corks, caps or rubber rings should 
be heated in the same way and the bottles of juice 
closed when hot. Such sterilization of the acid juice 
will obviate the necessity for the addition of chemical 
preservatives. : 

At the department of household administration of 
the University of Chicago Miss Jenny H. Snow 
studied the effects of sugar and temperature on fruit 
Juices. It was found that “currants, grapes and plums 


*Compiled from Fla. q . $ Ss 
Age on a. Sta. Rpt. 190 pp. 105-109; U. S. Dept. 


wt ce Expt. Stas. Ann. Rpt. 1907, p. 29; Jour. Home Econ., 
14 909), No. 3, pp. 261-266; Jour. Indus. and Engin. Chem., 1 
(1909), Nos. 6, pp. 333-340; 7, p. 436. 








A Rane OPPORTUNITY 


to obtain a substantial interest in the 





Well known and long established Canning factory 
of the 


Moore & Brady Co. 


By reason of the death of Mr. Geo. W. Moore, an inter- 
est in the business, large or small, may be acquired. 
The business will be continued without interrup- 
tion and the interest to be acquired is in a going 
concern. The well known trade marks and brands 
of the Company are of great value. 

Plant located in Baltimore; ample storage and harbor 
facilities; complete equipment and machinery of 

* latest pattern. 














Address 


MOORE & BRADY COMPANY 


BALTIMORE, MD. 


























HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 
Th Best Continuous Automatic Exhauster. Furnished 
Any Size and Any Capacity_Desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. } 


5 Wabash Avenue, CHICAGO 














PERMANENT 


EXHIBIT OF CANNING MACHINERY 


AT CHICAGO 


E have installed in commodious quarters, centrally lo- 
cated, a Complete Exhibit of Canning Machinery and 

Apparatus of our own manufacture and also many machines 
made by others, which we handle as dealers. 
Canners passing through Chicago are invited to call and in- 
spect whether interested to purchase immediately or not. 
We will be pleased to make arrangements with other man- 
ufacturers who desire to have samples of their wares exhibited 
in Chicago. 


SPRAGUE CANNING MACHINERY CO. 
DANIEL 6. TRENCH & CO., GENERAL AGENTS. SALES OFFICE: 5 WABASH AVE. CHICAGO 
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would jelly without adding sugar, but the product 
was neither clear nor palatable and the cost, in the 
case of the currants, was over a dollar a glass.” 

Jelly which contained the smaller proportion of 
sugar (one-half cupful to a cupful of juice) seemed 
to keep as well as that containing the larger propor- 
tion (one cupful of sugar to one of juice). 

In the case of apples, the average density of jelly 
at the boiling point was not far from 30°. With 
plums it was on an average somewhat lower; with 
currants it varied from 24 to 28°, being about 27° on 
an average. 

The density at which a good product may be ob- 
tained varies with different fruits, but seems to be 
nearly uniform for each fruit and not affected by the 
amount of sugar used. 

This density was obtained at a lower temperature 
and in less time with the larger amount of sugar. 
The smaller the amount of sugar used the longer the 
period of boiling required and the darker the color 
of the product. 

In each case the smaller the amount of sugar the 
more pronounced the fruit flavor of the jelly. 

Miss Snow also studied the effect of adding sugar 
to acid fruit before and after cooking. The belief 
is quite widespread among housekeepers that if sugar 
is added after fruit is cooked a smaller quantity is 
required for sweetening than is the case when it is 
added before cooking. Miss Snow also studied the 
relative sweetness of cane sugar (the ordinary sugar 
which is obtained from sugar cane, sugar beets and 
the sugar maple) and invert sugar (dextrose and 
levulose), which are found in nature in fruits, etc., 
and which can be obtained from cane sugar by in- 
version, as, for instance, by cooking sugar with acid. 
According to her results, dextrose is much less sweet 
and levulose sweeter than cane sugar, while a mixture 
of equal parts of dextrose and levulose is sweeter than 
cane sugar. 

When cane sugar was added to apples before cook- 
ing and boiled with them, it was found to be largely 
inverted. When added at the close of the cooking 
period, it was only slightly inverted, and, although the 
invert sugar is less sweet than cane sugar, yet “the 
difference in sweetness between stewed apples when 
the sugar has been added before and after cooking, 
respectively, is so slight as to be of little practical 
consequence * * *, 

“The experiments, with one exception, show that 
the acidity is less in apples cooked in water, either 
with or without sugar, than in uncooked fruit.” 

An extended study of the chemistry and physics of 
jelly making, carried on by Miss N. E. Goldthwaite 
at the department of household science, University 
of Illinois, gave a number of results which are of gen- 
eral interest. 

Miss Goldthwaite states that— 

The essential constituents of a jelly-making fruit 
juice are: First, pectin (a carbohydrate body closely 
related to starch and a very common constituent of 
fruit and some vegetables) ; second, acid. A desirable 
accessory constituent is cane sugar. Too much sugar 
is likely to be used in jelly making, with a consequent 
deterioration of the quality of the jelly. The amount 
of inversion preferably produced in this cane sugar 
is yet undetermined. 

Overdilution of fruit juice (with water) should be 
avoided, since this leads to the use of too much sugar ; 
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probably the extra boiling thus render 
also impairs the texture of the jelly. Cd necessary 

The physical constants of hot juice ready to jell 
on cooling are, substantially, boiling point, 1 Wed 
and specific gravity, 1.28. — 

Jelly is readily made through boiling pectin with 
acid, water and sugar. 

Jelly making seems to consist in so controlling con 
ditions by means of acid and sugar and boiling as to 
cause the pectin to be precipitated in a continuoys 
mass throughout the volume allotted to it. 

The fall fruits used in these jelly-making studies 
were covered with cold water, brought to the boilin 
point, and thoroughly cooked, and the juice allowed 
: tg through a filter made of a double fold of cheese 
cloth, 

It was found that the pulp remaining on the filter 
could be again boiled up with water (the least amount 
possible) and that the resulting juice would make g 
good jelly. This was particularly true in the case of 
grapes, even the fourth and fifth extractions making 
an excellent quality of jelly—a quality better than that 
made from the first extraction because potassium acid 
tartrate crystals did not appear in it, as is usual in 
the case of jelly from grapes. 

As previously stated, the presence of acid is con- 
sidered essential for jelly making and a number of 
tests were carried on in which citric acid and tartaric 
acid, i.e., organic acids which occur normally in fruit 
juices, were used in different proportions. ~ 

From the results it appears then that— 

Through this addition of an organic acid to a fruit 
juice containing naturally little acid, jellies can be 
made if these juices contain pectin. However, the 
flavor of the fruit is generally changed; the sweet- 
apple jelly so made tasted much like that made from 
sour apples, the tartness of course increasing with in- 
creasing percentages of acid; the flavor of the pears, 
in pear jelly, was fairly well preserved, while in peach 
jelly the peach flavor was completely destroyed. Re- 
peated experiments, varying the percentages of acid, 
were made in an endeavor to preserve the peach flavor, 
but success was not attained in this respect, though a 
jelly of fair texture could be produced. From ex- 
periments testing the relative merits of tartaric and 
citric acids in connection with the use of one or the 
other to acidify a fruit juice, the balance of favor 
seemed to be with the former. Both texture and 
flavor of jellies made by its use were superior to those 
in which citric acid was used. 

These experiments are of special interest in view of 
the general household practice of adding sour fruit 
like currants or crab apples to sweet fruits like rasp- 
berries or elderberries to make a jelly of good cor- 
sistency, and the even more common addition of lemon 
juice to jams and jellies made from a great variety of 
fruits. When currants or sour apples are thus used, 
pectin as well as acid is added, while with lemon the 
improvement in flavor is perhaps the consideration 
most often in mind, though many housekeepers real- 
ize that the lemon juice will make the material “jelly.” 

According to Miss Golthwaite— 

That so-called jellies can be produced by merely 
boiling down fruit juices is well known. Naturally 
the flavor of such a jelly is decidedly fruity, but m 
texture it is very tough. The making of such jellies 
requires a large amount of juice, e. g., we found to 
make one glass of such apple jelly required a volume 
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sufficient for six glasses when made with 
Ordinarily, sugar is cheaper than fruit juice, 


of juice 


- from the standpoint both of palatability and of 
% momy (possibly also of digestibility) jellies made 
, ’ It seems better 


e r are preferable. * * * 
por figs! peg and juice together from start to fin- 
ish in jelly making, but rather to add the sugar so 
that it may be boiled with the juice for a period not 
to exceed one-half the total time of cooking. 
Apparently the texture of the jelly may be greatly 
impaired by excessive cooking of an overdiluted juice. 


FOREIGN TRADE OPPORTUNITIES. 


No, 4821. Canning Appliances.—One of the special 
agents of the Department of Commerce and Labor re- 
ports there is an opportunity for the sale of canning 
appliances in the West Indies, and furnishes the name 
of a society with which correspondence should be 
taken up. ; 7 

No. 4815. American Food Specialties and Hard- 
ware.-—A British business firm writes to the Bureau of 
Manufacturers that it is seeking in the United States 
connections with American exporters of all kinds of 
food specialties, and would like to secure catalogues. 
The communication states that the firm also buys from 
time to time hardware of all kinds. 

(Inquiries in which addresses are omitted are on file 
at Bureau of Manufactures. In applying for addresses 
refer to file number. ) 


FRUIT GROWERS TAKE WARNING. 


Prof. H. H. Whetzel, of the state college of agricul- 
ture at Ithaca, N. Y., has sent out a warning to fruit 
growers who plan to use lime-sulphur instead of bor- 
deaux as a summer spray. He says that particular care 
must be exercised in the use of insecticides. Experi- 
ments extending over three seasons and conducted by 
at least five experimenters have shown that arsenate 
of lead may be used safely and effectively in lime- 
sulphur, particularly for spraying apples in foliage. 
But some investigators have suggested and even recom- 
mended the use of arsenite of lime with lime-sulphur, 
on account of its relative cheapness. These recommen- 
dations have apparently been made upon insufficient 
experimental evidence. 


The Department of Agriculture at Washington has 
issued circular 54 on the substitution of lime-sulphur 
for bordeaux in treating apple diseases. Mr. Scott, the 
author, comments as follows upon the use of paris 
green and arsenite of lime in experiments which he con- 
ducted in 1909. He says: “The commercial lime- 
sulphur, at a strength of 1 to 30 in combination with 
paris green, began to burn the foliage soon after the 
first application was made, and by midsummer the trees 
were almost bare. Arsenite of lime was also used with 
the 1 to 30 solution, and the results were disastrous. 
The foliage was burned to a crisp and the fruit badly 
scorched by the first application. Even the new twig 
growth was killed to a considerable extent. 

“According to the information at hand, arsenate of 
lead is unquestionably the poison to use with the lime- 
sulphur mixture. Instead of increasing the caustic 
Properties of the mixture, as at first feared, it appar- 
ently has the Opposite effect to-some extent and does 
not lose any of its insecticidal value by reason of the 
combination. 


“In all the experiments the combination of paris 
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green and lime-sulphur solution proved to be injurious 
to apple foliage, and in the Arkansas work the com- 
bination of arsenite of lime and lime-sulphur was ex- 
ceedingly injurious.” Prof. Whetzel concludes by 
warning growers against the use of anything but ar- 
senate of lead in lime-sulphur for general spraying. 


APPLE PACKING REFORM. 

New York apple packers are becoming uneasy. They 
don’t enjoy the prospect of being fined for dishonest 
packing. The fear that an inspector may swoop down 
on their packages has haunted them ever since Com- 
missioner R. A. Pearson sent out notices a few weeks 
ago that honest packing is not illegal, but that the New 
York agricultural law penalizes dishonest packing. Al- 
ready the inspectors have stirred up considerable in- 
terest in some sections, and many scared packers are 
seeking to mend their ways. This is all well and 
good, but how shall they atone for past misdeeds? 
Placing of inferior apples in the middle of the barrel 
indicates a low order of mind. Indeed, it reveals a 
type lower than that of the ordinary pickpocket or 
burglar. Men who practice it lack the nerve that leads 
other thieves to relieve a man of his wallet or his sil- 
verware. They are cowards, as well as thieves. They 
deserve just as much to be fined and jailed as any other 
criminals. American Agriculturist, therefore, rejoices 
that they have been frightened even into the promise of 
practicing honest packing hereafter. It feels confident 
that in due time the Empire state will be rid of them. 
A few fines, however, may be needed before the most 
hardened will yield—American Agriculturist. 


TO DEMONSTRATE SUPERIORITY OF RAISINS. 


The Fresno Home Packing Company will attempt 
to demonstrate to the eastern trade the superiority of 
seedless raisins over imported currants by a new car- 
ton bearing the label, “Better Than Currants.” Dur- 
ing correspondence with the Pure Food Commission 
it was ascertained, it is said, that it would not be per- 
missible, as the law now is interpreted, to place the 
word “currants” on the cartons in place of the word 
“raisins.” However, a subsequent letter from the 
chairman of the committee in charge of the matter 
stated that he saw no objection to using the words, 
“Better Than Currants.” 


ORCHARD HEATING. 


The subject of frost prevention has received much 
more attention from fruit growers in the west than 
in the middle west and east. The westerners have 
worked the problem out and demonstrated in a prac- 
tical way the possibility of warding off spring frosts 
and saving to the growers, millions of money. It is 
about time that the conservatives east of the moun- 
tains, for their own material welfare, took up this 
matter and arranged to make use of the western 
methods in time of need. We have had something 
to say on this in former issues, but find an article in 
a Farmington, Utah, paper which treats this subject in 
a forceful manner saying that in “almost every part 
of the country where fruit is grown for commercial 
purposes, the question of protecting the fruit buds 
from the spring frosts is one of the factors to be con- 
sidered in connection with fruit growing and is as 
important as that of spraying or pruning. 
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“The net saving in cash to the orchardists by the 
protection of his crop from frost usually brings doy- 
ble the returns that are realized during normal sea- 
sons. 

“Judging from the experience of the past, the aver- 
age person is not ambitious enough to lead out in these 
matters of vital interest to himself, but usually waits 
until actually compelled to accept the inevitable and 
fall in line with his progressive neighbors, through 
the fear of being driven out of business. 

“There are, however, always certain citizens—bene- 
factors of their kind—who step out in advance of 
their fellows and take hold of each succeeding pro- 
posed improvement, give to it the best of common 
sense and good judgment, and if convinced it js 
worthy, adopt it and thus advance another step in the 
scale of intelligence and prosperity, setting a pace for 
the rest of us to follow. Just as this principle applies 
in all pursuits in life, it applies to the proper heating 
of orchards. We need only to, turn to the results ac- 
complished by our eastern competitor, Colorado last 
season, a state less favorably situated than Utah in 
growing fruit, yet through her prompt action in 
changing the course of nature and warding off im- 
pending calamity, two million and a half was saved 
to the husbandman. Thus the naughty crystal flakes 
of hoary old Jack Frost were changed into tears of 
joy, which were later exchanged in the markets of 
the east for the yellow coin. The result of Colorado 
saving the peach crop last year is an object lesson 
potent enough to place the question of orchard heat- 
ing beyond dispute as a practical means of dissipating 
frost in the orchard and as the season of the year is 
near when all should be prepared for the emergency, 
should atmospheric conditions make it necessary, the 
Reflex would suggest that now is the opportune time 
to prepare suitable heaters and fuel, so that in case of 
need, frost may be warded off.”—The National Fruit 
Grower. 


CANNED GOODS CHEAP. 


To the canner of vegetables there appears to be much 
truth in the remark of J. J. Hill on the “cost of high liv- 
ing,’ With canned goods at almost a record figure for 
cheapness and the whole country talking about the high 
prices of food, the demand has not yet turned toward 
the packed article. Sales on the east side of New York 
are reported as being abnormally light, and yet riots 
over high meat prices were going on nearly all last 
week in that section. There appears to be a field for 
publicity on the part of the canners, provided all the 
promises made are fulfilled by the contents of the cans. 
—Journal of Commerce. 


SEED PEAS AND CORN. 

Packers who have a surplus of seed peas or corn can 
get in touch quickly with packers who are short on 
seed by placing a “For Sale” ad in THE CANNERS 
next issue. Don’t lose any time about it, as it 1s neces- 
sary to act promptly if you wish to find a buyer for 
your surplus seed. 


Sell your surplus seed before it is too late. A CANNER 


‘*For Sale’’ ad. will do it. 





“Sell or buy used canning machinery through a classified ad 
in THE CANNER. They cost little and famous for results. 
Try one AT ONCE. 
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BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 
Canning and Preserving 


A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 


478 PAGES, 221 ILLUSTRATIONS. 








WITH 


Bacteriological Technique 


BEAUTIFULLY BOUND IN CLOTH 





4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 
































These Books FREE. 


“SCIENCE AND EXPERIMENT AS APPLIED TO CANNING” 
THE CANNING OF PEAS”’—(Pamphlet) 
“COST ACCOUNTING in RELATION to the CANNING INDUSTRY” 
Copies of these can be obtained free of charge as 
long as editions last, by addressing 


Sprague Canning Machinery Co., ° abst Ars 




















GOOD BOOKS For 


Canner’s Library 


with Bacteriological Tech- 
Duckwall, M. 8.; 500 pages; $5.00. 


By Manly Miles, M. D., 
100 pages. 6x7 in. Cloth; 


Illustrated. 174 








Caaurning and Preserving, 
nique, by EB. W. 
Pestage, 29 cents. 

= Ensilage and Silage. 

M. S. Illustrated. 
5e . 


Asparagus. By F. M. Hexamer. 
"he 6x7 im. Cloth. 50 cents. 
he Book of ey ay By potent ee. = a by 
Shamel, EF. Burnett, A. ton, B. W. Snow, 
aud “ether EF. $1 nilsteated, Upwards of 500 


x7 in. ——. 
Neild Notes = 6 ple Culture. By Prof. L. M. Bailey, 
Cloth. cts. 
Illustrated. 


Jr. Illustrated. OF pages, 5x7 in. 

Peach Culture. Alexander Fulton. 

204 pages, 5x7 in. loth. $1.00. 
Insects and Insecticides. LS ‘Glarence M. Weed. Illus- 

=. 834 Sattar 5x7 in. Cloth. $1.50. 

u 


ptrewberry — By A. S. or oner. Illustrated. 
6x7 in. Cloth 
Plums and ‘Plam .oo— By Prof. F. A. Waugh. 


—— 891 pages, 5x7 in. Cloth. $1.50. 
a. - ying Crops—Why, When and How. By Clarence 
eed. Illustrated. ‘6x7 in. 150 pages. Cloth. 50 


@rder through the CANNER, 5 Wabash Ave., 
Chicago. CASH WITH ORDER. 














For New Subscribers 











THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 



































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 
National Canners’ Association. 


A. SEARS, President, W. BR, ROACH, Vice-President, FRANK E. GORRELL, Sec’y and Treas., 
Guillicothe, = EP eee = 00,000, $10.00; 100,000 to 
are uated acco: 0 output, as follows: gg of f; 1, , $5.00; 50,000 3 1 00; 
10,000, '§ $15.00; 150,000 to 300,000, $25.00; exceeding 200,000, $50.00. eee oe eee a Oe ‘ 











Gestern Canners’ Association. 

















W. RB. ROACH. President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Sec’y and Treas., 
Hart, Mich, Eureka, Ill, Edinburgh, Ind. 
Tilinois Canners’ Association. 
3:7. MeCall, President, . F, Trego, Vice-President, Gene Dickinson, Seo’y-Treas. 
Gibson City. ‘oopeston. Eureka. 
Southern Canners’ Assoctation. 
B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, ‘Tenn. Lebanon, ‘Tenn. Whiteville. 
Indiana Canners’ Association. 
W. McREYNOLDS, President, CHAS, LATCHEM, Vice-Presiden: F. JOS. SCHULLER, Sec’y and Treas, 
ae Wabash, t Crothersville. ; 
Ohio Canners’ Association. 
J. C. WARVEL, President, 8. W. COURTRIGHT, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville, Waynesville. 





Tri-State Packers’ Hesociation. 


Ww. 0. BOSTRORES, President, Smyrna, Del. E, GREENABAUM, Vice- ae ig Seaford, Del. ROBT. S. FOGG, Vice-president, Sal N. 7. 





CHAS. WRIGHTSON, Vice- President, Easton, Md, Cc. DASH IELL, Secretary oF * Treasurer, Princess eo, 
Kentucky Packers’ Association. 
E. C, TANNER, President, STEELE READING, Secretary, 
McKinley. Frankfort. 





Canners’ League of California. 





























LF, GRAHAM, President San Jose F. F. STETSON, Vice-President, Los Angeles _ISIDOR JACOBS, Vice-President, San Francisoo, 
ENRY P. DIMOND, Secretary, San Francisco. Y DEMING, _ Treasurer, San Francisco, 
ew York State Canned Goods Packers’ Hesociation. 
JAMES P. OLNEY, ET . 8 THORNE, Vice-President, A. R. HATFIELD, Secretary, A. R. HUNT, Treasurer, 
Rome, N. Y. Geneva, N.Y. Uties, BM. YZ. Oswego, N. Y. 
Iowa Canners’ Association. 

JACOB WACKENBARTH, President, E, W. VIRDEN, Sec'y and Treas., 
Independence. Cedar Rapids. 
Minnesota Canners’ Association. 

M. EH. HEGERLE, President, F, A. AGNEW, Vice-President, F, E. HAMLIN, Secretary, A. M. HATCH, Treasurer, 

Bt. Bonifacius, Cannon Falls. Le Sueur, Faribault. 
Missouri Valley Canners’ Association. 
R. B. GILLETTE, President, Marionville. W. STAGNER, Tripoli, Iowa. L. I, MOORE, Sec’y and Treas., Oregon. 
Gisconsin Canners’ Hssociation. 
W. CO. LEITSCH, President, W. H. AMES, Vice-President, C. MADSEN, Treasurer, CHAS. VOIGT, Secretary, 
Columbus. Markesan. Manitowoe. Sheboygan, 
, Michigan Canners’ Association. 
W. 8. THOMAS, President, R. ROACH, Vice-President, FRANK GERBER penne. 
Grand Rapids, Mich. Hart, Mich. Fremont, Mich 
. D. HYLTON, é " PEP G. A. LAYMAN, Sec'-Treas,, 
a Virginia Canners’ Association. amie! 
Cannin achi and Supplies Hssoctation. 
GEO. W. COBB, President, $ Ma sa. Sort, Phd Treas. J. T. WHITEHURST, Vice-President. 
Fairport, N. Y. Baltimore, Md. 





National Canned Goods and Dried fruit Brokers’ Hesceiatio 








Cc. 8. JONE ss GILBERT, Treas . 
— a President, JAS, M. cnenas, oe aamaade . ani, = 
National Food d Manufacturers’ Association. 
T. oe GARR OES., Pov President, bis ~~ hg ce-Presideat, o J, RIORDAN, ,_Socend Vice-President, 
PRANK R. MEYER, ee View President, WILLIAM H. . Treasurer, E. C. JOHNSON, Secretary. 
St. Louis. : $20 per year. Philadelphia. Boston. 
Gulf Coast Cannere’ Hesociation 
Ww. gM. 


CHAS. H. TORSCH, President, K. UKATE, Vice-President, I, HEIDENHEIM, Secretary-Treasurer, 
Bay St. Louis. Biloxi. Biloxi. 





Baltimore Cant Canned Goods Exchange 


JOHN 6. GIBBS, JR., President. A. T. W. F. ASSAU, ae LEANDER LANGRALL, Treasurer, 





























Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place ang 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN ComPaNyY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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